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a STRUT The Globe Safety 





Grip-Strut open steel floor grating 
is of one piece construction for 
maximum safety and strength. It 
is fire proof, slip proof, self clean- 
ing, for any load, any budget. Gal- 
vanized Standard Finish at no 
extra cost. 


CABLE-TRAY Globe offers two 





new trays for support of cables, 
wiring and tubing: GLOBETRAY, 
the ladder type and CABLE- 
STRUT, the basket type. Both 
types are completely interchange- 
able at any given location, with 
complete accessories for easier, 
faster installation. Available in 
steel or aluminum 


CHANNEL The Globe system of 








channel framing with fittings pro- 
vides complete adjustability, is re- 
Uh-¥-] eo) (-me-Taremel-Jaateleiabe-le)(omam Mal-Malciy 
Globe Nut and newly designed 
accessories permit greater varia- 
tion in erecting fluorescent fixture 
supports, racks, concrete inserts, 
tubing, pipe clamps and general 
construction. 


+ PARTITIONING Globe Ex. 











panded Metal Panels with exclu- 
sive Quick-Erect Patented Fittings 
is the newest, easiest and simplest 
inal=hdalele me) m-1alellel-jial-melae-1-10)-1a-balat=d 
tool rooms, active and surplus 
3 colet Gum ian i-tahcela muh c-anl-Me-lale Mme ldal-ig 
departmental separations for pro- 
tection against theft and pilferage. 


SLOTTED ANGLES with 


Cife} ol-me-tlehac-temr-lalca(--m ele mor. Tam ele] i ie] 
Jaleo} om -releliolant-tahane-1-)¢-1emel-36¢-1ar-lale| 
cheaper. For permanent or tem- 
porary storage bins, racks, plat- 
forms, ladders, metal shelving and 
framing. Just measure space, cut 
slotted angle to size, assemble 
Valet ole) ummm alo Melallilal-mmali-tdlalcmelg 
welding. Fire proof, pest proof, 
re-usable. 








GLOBE) CABLE-TRAY 





Pum) CHANNEL —_{ 
PARTITIONING 
°tne SLOTTED ANGLE( 





Write today for complete catalogs on any or all of these fine products 


74 GLOBE COMPANY 








4000 SOUTH PRINCETON AVE 





IREL 
CENTRAL AMERICA - SOUTH AMERICA 


BEEF - LAMB - MUTTON - VEAL and OFFALS 


COMMODITY SERVICE CORPORATION 


120 WALL ST. @© NEW YORK 5, N.Y. 


ELEPHONE CABLE ADDRESS 
ANOVER 5-6300 NYCOMMODEX 
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The big PLUS 


Left: soiled, rusted trolley before cleaning. Right: after cleaning in one 
operation with Oakite Rustripper. 


Recondition your 
processing equipment 
the speedy OAKITE way 


Many meat packers have found the practical answers to prob- 
lems of corrosion, rust, scaling and oxidation of equipment. 
It’s Oakite reconditioning — dependable, fast, and designed 
specifically for the job in hand. 


Among the more popular metal brighteners and reconditioners 
are Oakite 84-M, Oakite 32, Oakite Drycid and Oakite Rust- 
ripper. 


Oakite 84-M This acidic powder meets the strict regulations of 
the Meat Inspection Division, B.A.1. It is used for descaling, 
derusting, deoxidizing and brightening of pre-cleaned stain- 
less steel, black iron, galvanized and aluminum. A dependable 
material for brightening stainless steel and aluminum sausage 
sticks, meat loaf pans, ham molds, hooks, galvanized sausage 
tubs, belly boxes, tote boxes; derusting black iron and galva- 
nized meat trolleys; removing hard water scale from galvanized 
tripe scalders. 


Oakite 32, Oakite Drycid These two Oakite materials are ex- 
cellent for removing rust and scale from all types of water 
circulating equipment and from equipment used to hold or 
process water. Oakite Drycid, a powder, is easier to ship and 
store. convenient to use. Oakite 32, a liquid, is faster acting. 

Oakite Rustripper This alkaline material has the unique ability 
to clean and derust in a single operation. It is ideal for use 
on black iron trolleys, removing grease, fat, blood and other 
soils, and at the same time removing rust and corrosion. 


If you have problems in cleaning or reconditioning equipment, 
talk to your local Oakite man. Or write for free booklet on 
sanitation in meat packing plants to Oakite Products, Inc., 25 
Rector Street, New York 6, N. Y. 


OAKITE 


Petition 
ears’ leadership in industrial cleaning 
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Wilson’s bacon is ringing up sales 
in economical packages of 


AVISCO CELLOPHANE 


Pacon packages of Avisco cellophane create appe- 


; speed packaging machines. Result? Total packag- 
teappeal, build sales and save packaging dollars. 


ing economy! That’s why cellophane is the choice 
or cellophane offers (1) pure transparency of Wilson’s. You’ll do well to choose it, too. 
nd sparkle, (2) proper protection for bacon, Phone or write for an appointment with our 
») low packaging material cost and (4) con- representative in your area or a selected cello- 
phane converter specializing in your field. 
MERICAN VISCOSE CORPORATION, ‘FILM DIVISION, 1617 PENNSYLVANIA BLVD., PHILADELPHIA 3, PA. 


ALES OFFICES ALSO LOCATED IN ATLANTA, BOSTON, CHICAGO, DALLAS, LOS ANGELES AND NEW YORK. 
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PERFECT 


metal 


PACKAGING 


for Meat and 
Lard Products 


... from HEEKIN 


Heekin’s research engineering experi- 
ence will help solve your meat and lard 
packaging problems. Call Heekin today 
and see for yourself that Heekin Cans are 
planned for your product and profit. Get 
Heekin Personal Service. 


om 
HEEKIN 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS 
SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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at's EASY to make 


with 


37%" x 7” mold! 


It is so easy to make Conti- 





nental Style Boiled Hams with 


the new, patented Mepaco 





ae 7,9 | 
Ds enc 
or Co, 56 | 3%” x 7” x 24” or 27” mold. 
B, . aaaeal 6 
Co, tt In addition this new mold 
D.. sisi 59 
ances 14 affords the following extra 
cad 31, 55 
ering : 
—_ advantages: 
W. M. 54 
bis \ % PATENTED and 
: patents pending 
ver, 10,12 | 
arbide 
ver, 10, 12 
soeeiseailial 58 
rusher & 


cal ECONOMY — use the lowest cost green hams. The new 3%” x 7” x 27” Mepaco 
als Corp. mold will accommodate a ham of 30 Ibs. or more green weight; or, two medium 
hams; or, small hams and extra pieces to make up 25 Ibs. of ham meat. 


EFFICIENCY —soves labor. The finished boiled ham is up to 22” long, weigh- 
pe ing 20 Ibs. or more, which means many more slices per handling operation; 
’ - WEBB and far fewer end pieces than canned hams. The long ham may be cut in 


half for convenience of delicatessen trade. 
ynasger 


0 
wee QUALITY — a better product. This mold has Mepaco’s exclusive escape vents, 
vado 5-6683 which means the product is smooth — never wet or ragged; and texture is 
uniform without jelly or air pockets. Ends are square and require no trimming. 
4 HAM IF FLAWLESS . . . PERFECT FOR SLICING. 
do 
SON 


MEAT PACKERS EQUIPMENT CO. Mepaco 


Telephone KEllog 2-1655 + 1226 - 49th Avenue, Oakland 1, California 


Cable: MEPACO-OAKLAND TWX OA532 
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The perfect solution to cleaning 
problems starts here 





Wyandotte’s vast manufacturing and research facilities make possible the development of the me 

reliable cleaning products available. To fill the special needs of your meat packing plant, Wyant 

has carefully researched and tested products, both in the laboratory and in actual plant situation 
There’s a Wyandotte representative ready to share this accumulated knowledge with you. M 

only does he know the Wyandotte products thor- 

oughly, but he’s had long experience in using them sisililatian iti dca 

correctly. Send in the coupon and get full details Dept. 3372 


T > ° Wyandotte, Michigan 
on Wyandotte’s cleaning programs. 
Please send information on: 


(_] Edible Oil Operation [_] Steam-Gun Cleaning — 
(_] Spray Washers [_] Cleaning of Smoke Sticks 


VY di C, h © [ (_] Cleaning Heat Exchangers [_] Cleaning and Derusting Trolleys 
yandoite Chemicals |. 


B. FORD DIVISION 
WYANDOTTE, MICHIGAN « LOS NIETOS, CALIFORNIA * ATLANTA, GEORGIA 
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You package by slice count with confidence when you use VISKING fibrous casings for 
your large sausage products. Because the stuffed diameters of VISKING fibrous casings are 
uniform from Casing to casing, there is virtually no loss with tapered ends and no profit-eating 
overweights in packaging. This uniformity gives you better processing, too. With dependable 
VISKING fibrous you profit all the way. 


FIBROUS 
CASINGS 


FIBROUS CASINGS REDUCE COSTS 
TO GIVE YOU A GREATER 
SHARE OF PROFITS | f 
UNION 
First and last word in food casings VISKING COMPANY oivision oF Bey V-t:]] 1] CORPORATION 


VISKING and UNION CARBIDE ore registered trademarks of Union Carbide Corporation. 6733 West 65th Street, Chicago 38, tints 
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HOW TO SAVE MONEY 
WITH LOW PRICED 
TRIMMINGS 


and still keep quality at high peak! 


Supen 


iTietolin 


sf BALBUMINOUS BINDER and MEAT IMPROVER 


gs are 


eating 


igs Super Tietolin permits you to reduce expensive bull meat and lean 
1dabie 


meats with low cost trimmings without sacrificing binding quality. 


You thought our old Tietolin was wonderful? Well, New Super Tietolin 
yields an additional 2% over and above qualities and yields of old Tietolin. 


Approved for use in Federally inspected establishments 
for your complete production 


iIRST M 
Bc! 
mee CA 
Mar ng Company, Ine. 
LONG ISLAND CITY 1, N. Y.—35-05 Greenpoint Ave. 


SAN FRANCISCO 7, CAL.—185 Arkansas St. 
TORONTO 19, CANADA—98 Tycos Drive 
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strength! | 


You can’t knock the stuffing 
out of a VISKING fibrous casing 


VISKING fibrous casings take the punishment of high pressures at the stuffing 
horn in stride. They permit you to speed up production with practically no break- 
age or meat loss. You get more output per shift at lower total cost. Ask your 
VISKING Technical Sales Representative how to arrive at optimum stuffing 


speeds for boneless hams and picnics, bologna, cotto salami and large sausage. 


FIBROUS | 
~CASINGS 


FIBROUS CASINGS REDUCE COSTS 
TO GIVE YOU A GREATER 4&4 


SHARE OF PROFITS Ree -—- 
, UNION 


First and last word in food casings VISKING COMPANY oivision oF foyW 4:41 0) ae CORPORATION 


VISKING and UNION CARBIDE are registered trademarks of Union Carbide Corporation. 6733 West 65th Street, Chicago 38, Illinois 
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KENT LATEST PRODUCTION 
GAQ/FIRST QUALITY CUTS... 
NOW ARRIVING FRESHLY FROZEN 


With new shipments of KENT meats now arriving 
regularly in the United States, a full line of GAQ/ 
first quality cuts for hotels, restaurants, institutions 
and industrial processors is available. KENT meats 
are packed in our own plants, assuring controlled 
quality in every package. The polyethylene wrap 
preserves freshness and prevents shrink. 

KENT’s rigid quality control program enables us 
to deliver products that meet your specifications 
on every order. 


Among the products available now in good supply 
and priced competitively are: Top and Bottom 
Rounds, Sirloin Tips, Top and Bottom Sirloin Butts, 
bone-in and boneless Striploins, Chucks, Clods and 
Ribeyes. Filets are also available. 

Also...in the KENT line... grinding meats and 
manufacturing cuts for sausage kitchens, proces- 
sors and chain stores. Packaged in 50, 60 or 70 Ib. 
cartons, priced ex-dock, F.0.B. warehouse or de- 
livered. Prompt deliveries in all 50 states and 
Puerto Rico. (Distribution in Canada through our 
Canadian affiliate.) 

Processors using the KENT brand tie their pro- 
duction to the Meat Mark of Quality. Our reliable 
sources of supply and rigid specifications provide 
a steady flow of fresh, dependable product. Gov- 
ernment inspection at sources in Australia, New 
Zealand, Ireland, and again at U. S. ports of entry, 
provide additional assurance of quality. KENT’s 
own employees even supervise dock operations. 
Largest U.S. importers of canned and fresh frozen meats, 
we maintain these sales and service offices: 


INTERNATIONAL PACKERS LTD. 


New York, 2 Broadway (4) —=Chicago, 135 S. La Salle St. (3) 
New Orleans, 812 Gravier St. (12) 
San Francisco, World Trade Center Bldg. (11) 


INTERNATIONAL PACKERS CANADA LTD. 
Toronto, 1470 Queensway(18) Montreal, 733 Williams St. 


INTERNATIONAL PACKERS 


LIMITED 
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NEAT-AS-A-PIN 


REFRIGERATION 


with Krack Automatic Electric Defrost Units 
at Miller Packing Company 


The above reproduction from an unretouched 
photograph supplied by George F. Miller, 
owner of the Miller Packing Company, 
Kokomo, Indiana, is visible proof of frost and 
icicle-free refrigeration. 


“The excellent performance record of 
Krack units used in the original building was 
one of the major reasons for selecting more 
Krack units when our new storage room was 
added” says George F. Miller. 


The BUC-ED low temperature units main- 
tain temperature and humidity at a constant 


level to keep meat, poultry and frozen foods 
at peak freshness. 


Advantages in Selecting Krack Equipment 


You save installation and maintenance costs 
because Certified Capacity Ratings guarantee 
equipment that matches the job. You gain 
advantage of lower bidding . . . no need to 
specify oversize equipment. 


And what’s even more surprising is the 
low price. This is made possible because of 
Krack’s 30 years of engineering and produc- 
tion experience in electric defrosting. 


Send coupon or phone today . . . see how KRACK equipment can give you 
refrigeration dependability at low production unit cost. 








REFRIGERATION APPLIANCES, Inc. 
909 Lake St., Chicago 7, Ill., Phone: MOnroe 6-1141 


i 


MM ix: Manufacturers of Freon 
KRACK )s. trom ses 
LY A Expansion Heat Transfer 


Equipment 


FREE 
BULLETIN 
BUC -ED-120 


gives you 
complete 
data 
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REFRIGERATION 
APPLIANCES, INC. 
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It's Meat's Story 


The meat industry certainly has pro- 
duced a fine “setup” for other businesses in 
the food field by its rather modest but sus- 
tained efforts to impress consumers with 
the desirability and necessity of protein in 
the diet. 

It is somewhat disconcerting to see the 
extent to which producers and processors 
of other foods have jumped on the protein 
tran—many of them carrying tickets which 
only can rate as third or fourth class in 
comparison with meat. From their some- 
times blatant and unrestrained claims, how- 
ever, one might infer that these easy riders 
constituted the engineer, conductor and 

passengers of the protein express. 

\ Some of these foods have a sentimental 
aura—a fetish status—with which meat 
probably cannot compete. Milk, for exam- 

tS ple, has an image—from the mother’s 
breast to “Elsie” regurgitating in the green 
and flowery meadows—that makes it easy 
to carry the message of this food into 
schools and homes and makes milk prac- 

ods tically a “must” for school lunches and nu- 
trition-conscious meal planners. 

It probably now would be almost as haz- 


nt ardous to challenge the claim that milk 
osts is the perfect food as it would be to question 
itee the sanctity of home, mother and the 
zain American flag. 
1 to We believe that foods should be sold and 
promoted honestly on the basis of their 
tha proved specific nutritional merits; most 
have some in varying degree. We oppos 
na varying degree. We oppose, 
pat however, palming off a food on the pub- 


lic with the claim that it is a good source 
of a dietary essential when, in fact, from 
the standpoint of availability and dollar for 
dollar and ounce for ounce value, it is only 
a third- or fourth-rater in comparison with 
alternatives which the consumer can buy. 
Why should the meat industry let others 
capitalize on meat’s protein story? Why 
don’t the meat packers have their own 
Protein nightcap”—tasty, truly nutritious 
and satisfying—to offer the icebox raider? 
Why doesn’t the meat industry have its 
own 900-calorie product—it certainly has 


most of the good raw materials—to sell to 
dieting Americans? 


News and Views 





A St. Paul sausage manufacturer challenging the Duluth city or- 


dinance that bars all but federally inspected or Duluth-in- 
spected meat from sale in that city has been invited to meet 
with the City Council in Duluth to discuss the matter. Peters 
Meat Products, Inc., St. Paul, headed by president Robert E. 
Peters, has asked the City Council to amend the ordinance and 
provide a procedure by which non-federally inspected plants 
outside Duluth may sell in that market. Under the ordinance, 
which Peters claims is invalid, city inspection is available only 
to meat processed in Duluth. The ordinance provides that 
meat processed under federal inspection or approved under 
state regulations “at least equal” to those of the federal gov- 
ernment may be sold in the city. However, Minnesota has no 
state meat inspection program. The Peters firm, which operates 
under St. Paul city inspection, is willing to pay for Duluth in- 
spection and believes it is a deprivation of due process to deny 
it to out-of-town companies, Daniel H. Mundt, Duluth attor- 
ney for Peters, told the NP. Mundt said that the company 
plans legal proceedings if the City Council does not act to pro- 
vide a means of entry to the market. 


Price Shading is in the legal limelight again as the result of a 


4-to-1 decision in which the Federal Trade Commission held 
late last week that discriminatory price reductions are illegal 
when used to obtain new customers but not when granted in 
good faith to retain old customers. Overruling a hearing ex- 
aminer, the FTC majority opinion by Commissioner Sigurd 
Anderson said that sellers charged with discriminating in price 
among their customers in violation of Sec 2(a) of the Robin- 
son-Patman Amendment to the Clayton Act can validly use 
the “good faith meeting of competition” defense provided in 
Sec. 2(b) only where the preferential price cuts are offered in 
self-defense against competitive price attacks. The FTC’s com- 
plaint, issued in 1959, challenged pricing differentials by Sun- 
shine Biscuits, Inc., Long Island City, N. Y., on sales of potato 
chips in the Cleveland area. Dissenting from the majority 
opinion, Commissioner Philip Elman asserted that neither the 
statute nor prior decisions require a distinction between “ag- 
gressive” and “defensive” price reductions and that the FTC 
should not make such a distinction because it is “practically 
unworkable” and “economically unsound.” He noted: “The 
line between ‘old’ and ‘new’ customers is far easier to state 
than to apply to the myriad situations that develop in actual 
business relations between sellers and buyers.” Although meat 
packers are under U. S. Department of Agriculture jurisdic- 
tion, the FTC ruling could have significance in the entire anti- 
trust field. 


North Carolina’s new meat and poultry inspection program 


will be headed by Dr. Earl W. Stapp, veteran of 36 years in the 
federal meat inspection service. Dr. Stapp, who retired from 
the Meat Inspection, U. S. Department of Agriculture, in Sep- 
tember, 1960, joined the North Carolina Department of Agri- 
culture in Raleigh this week as state supervisor, meat and 
poultry inspection. At the time of his retirement, Dr. Stapp 
was inspector in charge of the MID station at Bartlow, Fla. He 
previously headed MID stations at Birmingham, Ala., and 
Amarillo, Tex., and was assistant inspector in charge at De- 
troit. The new North Carolina meat inspection law will be- 
come effective on November 1, allowing qualified plants to 
shift from the present packer-financed voluntary inspection 
service to the state-paid program. The program will become 
compulsory on July 1, 1962. The State Department of Agricul- 
ture now is drafting regulations for compulsory meat inspec- 
tion and will submit them to various interested groups, such 
as the North Carolina Meat Packers Association, to obtain 
their recommendations. 





SAFETY CONGRESS 





Dollar Savings Make Safety Work Good Seng 


AVINGS through safety: How 
ws one packing company saved al- 
most $10,000 by eliminating part 

of its compensation costs for com- 
mon colds; how another packer re- 
duced direct medical and compen- 
sation costs from $80,000 to $24,000 
annually by providing company doc~ 
tor treatment, and how beef han- 
dling can be made safer and less 
expensive by using mechanical bug- 
gies and plastic hooks were’ some of 
the topics featured at meetings of 
the meat packing section of the Na- 
tional Safety Congress in Chicago. 

Participants also were shown how 
a pork packer of average size can 
save $30,000 per year by reducing 
lost-time accidents, as well as how 
inspection and accident reports can 
be employed to improve safety per- 
formance in the meat plant. 

COLD COST CUT: What may be 
a breakthrough in the control of the 
common cold was described by Dr. 
Tracy Barber, medical director of 
Geo. A. Hormel & Co. He described 
a study conducted at Austin by the 
Hormel medical department and fi- 
nanced entirely by Hormel. The 
supplier of the vaccine, Parke Davis 
& Co., cooperated in the study. 

Hormel employes have their share 
of colds which cause annoyance and 
discomfort to the employe and a re- 
duction in his earning power. Hormel 
had tried various vaccines and symp- 
tomatic treatments with relatively 
minor success. The medical depart- 
ment decided to investigate the ade- 
novirus vaccine used for the first 
time by the military services in 
1949. After a pilot trial in 1959, 
Hormel’s management authorized 
the first testing with civilians. 

In 1960 the packer’s medical de- 


SPEAKERS (left to right) are: Donal 


d MacKenzie, director of department ; 


packinghouse practice, American Meat Institute; Dr. Sidney Brody, medical ¢ 


rector of John Morrell & Co.; E. D. Peeler, jr., manager of employe s 


Genesco, and Howard Rebholz, safety director, The Rath Packing Co. 


partment secured a supply of the 
adenovirus vaccine marketed by 
Parke Davis & Co. under the trade 
name Resprogen; the product also 
contains a polivalent flu vaccine. 
In the test a group of 772 volun- 
teers took the vaccine as prescribed 
by the medical department, Dr. 
Barber reported. Of this test group, 
94 were females with an average 
age of 36, while 678 were males 
with an average of 44.5 years. They 
constituted a fair sample of the plant 
population since they represented 
one-fifth and one-sixth of the total 
work force. No effort was made to 
select employes from departments 
with high “cold frequency” histories. 
Members of the control group 
were matched as closely as possible 
with the test subjects as to age, sex, 
occupation and departmental em- 
ployment. The controls did not know 
that they were part of the test. 
The test group was given the vac- 
cine in three intramuscular doses 
with second coming between the 
second and fourth weeks and the 
third six months after the first. 


Statistical records were kept m 
the two groups for incidence ¢ 
respiratory illness during summe 
and winter. Results are tabulate 
in Table 1 in terms of days lost due 
to colds and _lost-time benefit 
paid. The vaccinated group had: 
much better health record, losing 
only 166 work days due to colds 
while the control group lost 11 
The number of employes who lot 
time because of colds was 26 for the 
test group and 167 for the controk, 
or a ratio of one to 6.4. 

The time over which benefits were 
paid also was much higher for the 
control group. 

To arrive at a comparative say- 
ings figure, Dr. Barber calculate 
cost of the vaccine (about $3 pe 
employe plus an arbitrary $3 pe 
employe for administering te 
three shots) which made the treat- 
ment cost for the 772 employes in 
the test group $4,632. The latte 
group had $1,950 in sick benefit pay- 
ments. Their total cost was $658 
vs. $15,730 in benefits paid out fo 
the control group. This represented 
a saving of $9,148 for the test group. 

The vaccine has been remove 





TABLE 1: 


No. of claims 


74 
30 


5 
0 


44 
19 





HORMEL TEST ON VACCINATION FOR COMMON COLD 
WINTER 


Days Lost Benefits Paid 
118 $ 1,399 
19 209 


453 
190 


29 342 

0 0 
421 
120 


$ 5,020 
1,319 


ONE-YEAR EXPERIENCE 


147 $ 1,741 
209 


19 
166 1,950 
874 
310 
1184 


$10,322 
5,408 
$15,730 


from the market temporarily, buta 
Parke Davis representative 
the NP that the firm hopes to have 
it available again soon. 
MEDICAL EXPENSE: An injure 
employe generally will retum 
work much sooner if he is able to 
make this choice voluntarily, 
Dr. Sidney Brody, medical director 
John Morrell & Co., Ottumwa. AN 
making an examination to determin 
that an injury has healed properly, 
the doctor will ask the employe 0 
he feels, and the employe gene! all 
will state that he is ready to 8 








back to work. If he were told to8 
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alk at what he con- 
‘dered to be coercion, Dr. Brody 
aru out. He further observed 


that the injured person usually is 


all extra careful on his return to work 
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and is no safety risk. 

Where it is needed and justified 
because of industrial injury, Dr. 
Brody performs necessary surgery. 
By so doing he is able to get the 
employe back to work one to three 
weeks sooner. For example, by per- 
forming hernia operations, he has 
reduced the total lost-time com- 

tion cost from about $1,200 to 
$300 and eliminated surgical fees. 

All Morrell employes are treated 
courteously and sympathetically as 
if they were private patients. They 
make an appointment to visit the 
medical office. 

By performing his own surgery 
and hospitalizing an employe 
promptly when needed, Dr. Brody 
has drastically reduced medical and 
compensation expense at the Mor- 
rell Ottumwa plant from $80,000 to 
$24,000 yearly. 

The industry practice of granting 
all sorts of medical benefits and then 
expecting the private practitioner 
to police their use is unrealistic; the 
doctor is a physician and not a po- 
lieman, according to Dr. Brody. 
Controls for prevention of abuses 
must be incorporated into the labor 
contracts. 

An effective safety program is 
achieved when the plant doctor and 
safety director work together. The 
doctor should work with the firm’s 
safety director in striving to make 
each employe a deputy safety direc- 
tor. The doctor also should work 
with the union stewards so that job 
transfers can be made to prevent an 
injured employe from losing full- 
time employment. These temporary 
transfers can usually be made by 
mutual consent if seniority rules are 
relaxed, 

At the materials handling sympo- 
sium, Robert Roegner of Armour 
and Company described the me- 
chanical beef handling and plastic 
loop suspension system developed by 
Armour in cooperation with A. 
Reich & Sons, Inc., and the rack- 
loading technique developed by Ar- 
mour with the American Meat In- 
stitute transportation committee. 
(See the Provistoner of May 13, 
1%61, for details on the new floor 
tack and the issue of December 3 
1960, for information on beef han- 
dling and plastic hooks.) 

In the beef handling system the 
fore gam is opened and a plastic loop 
inserted. The side is then moved to 
the loading dock where it is ribbed 
and pushed to the automatic lower- 


MARTIN MORAN, manager of head- 
quarters casualty-medical depart- 
ment, and Jack Bolgren, headquar- 
ters casualty-medical department, 
both of Wilson & Co., Inc., Chicago. 
The Wilson Denver and Oklahoma 
City plants won NSC awards for ex- 
cellent records in field of safety. 


ing device. One chain of the device 
is hooked to the plastic loop and the 
carcass is pushed onto the device 
which automatically lowers the hind 
while it raises the fore. An employe 
uses a power buggy to move the 
quarter into the reefer where spe- 
cial hanging hooks are placed per- 
manently. The operator lifts the 
quarter into position and places the 
plastic loop on the self-locking sup- 
porting hook. 

The quarters can be unloaded 
manually or with a new buggy which 


FRANK BROWN, assist- 
ant manager of the re- 
search and engineer- 
ing department, Geo. 
A. Hormel & Co., Aus- 
tin, draws some fea- 
tures of a non-jamming 
conveyor system. 


makes it possible to load and un- 
load quarters through mechanical 
means. This method of handling 
beef has several advantages, accord- 
ing to Roegner. From the standpoint 
of safety it eliminates the forequar- 
ter swing-and-walk-into operation 
and the step-down-and-pull-out for 
the hind. Manhandling of product 
weighing from 150 to 225 Ibs. is 
avoided, as are fallen beef and rib 
tears. While some fallen beef has 
been experienced in test shipments 
from the Armour St. Paul plant, 
this has been traced to failure of the 
supporting hooks because of over- 
tempering. 

The plastic loops cost about 12.5¢ 
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each against 26¢ to 40¢ for metal beef 
hooks and they weigh 1.03 oz. vs. 1 to 
3 lbs. for the metal hooks. The plastic 
loops are reusable and washable and 
can be returned to the plant at 
a considerable savings. Furthermore, 
the ease of placing them in a fibre- 
board box and returning them should 
help to reduce hook losses sustained 
by packers. Armour spent $188,000 
for metal hook replacements in 1960. 

Buggy loading is slightly faster 
than loading by a lugger gang. A 
buggy crew will average about 11 
cattle per man hour against about 
nine for a lugger crew. One problem, 
however, is to get the beef to the 
loading site fast enough. If a car is 
loaded 30 per cent or more with beef 
quarters, it is economical to use the 
mechanical system, but below that 
level it is more economical to load 
manually. 

Returnable rack loading of boxed 
product can eliminate up to three 
handlings and units of about 1,100 
lbs. can be moved rather than piece 
handling 6- to 120-lb. units, Roeg- 
ner claimed. 

SAFE CONVEYING: Industry in 
general is spending about $30,000,000 
per year to conveyorize warehousing 
operations and by 1970 will be 
spending more, said Frank Brown, 


assistant manager, research and en- 
gineering, Geo. A. Hormel & Co. 

Because of the variety of contain- 
ers used in meat packing, the meat 
packer must study a conveyor appli- 
cation thoroughly before making the 
installation, Brown commented. 

Based on Hormel’s experience 
with its warehousing conveyor sys- 
tem, the first installed in the meat 
industry (see the Provisioner of 
August 10, 1957), Brown suggested 
that there is no such thing as in- 
stalling a standard conveyor ware- 
housing system. Each application 
should be engineered as to plant 
flow and container type. 

Conveyors should be tilted so that 
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the product rides on the outside rail 
to prevent jamming. Standard guard 
rails have gaps that increases the 
incidence of jamming, but continu- 
ous guard rails are available if speci- 
fied by the purchaser. 

Electric eyes can be employed 
economically to prevent pressure 
jamming. Some roller belt conveyors 
are available in which jamming pres- 
sure depresses the spring-mounted 
roller and also trips a limit switch 
that stops the power. 

While pop-out rollers are designed 
to prevent injury to an employe’s 
hand, the safety man must see that 
employes do not short circuit the 
safety factor by having them welded 
in place. In the Hormel plant a roller 
would pop under jamming pressure 
and cause boxed product to fall to 
the floor. The employe who super- 
vised this operation wanted to avoid 
the work of placing the cartons back 
on the conveyor and prevailed on a 
welder to fit the rollers to the 
frame. He later wrenched his hand 
between these welded rollers and 
was incapacitated for three months, 
Brown reported. 

For the same reason, sliding con- 
veyor chain guards should be pur- 
chased rather than the standard 
fixed guards. The oiler is certain to 
have holes cut in the fixed frame so 
that he can get at the grease cups, 
ignoring the fact that he is taking a 
needless risk. 

Brown also noted that some em- 
ployes would rather ride the con- 
veyor system than walk 300 ft. and 
down one floor. They can be pre- 
vented from taking such a serious 
and needless risk by enclosing this 
section of the conveyor. Means must 
be provided to allow people to pass 
under or over a long conveyor since, 
otherwise, employes will walk on or 
they will attempt to jump over the 
moving conveyor. 

OBSERVATIONS: The industry 
should seriously consider replacing 
its trucks having plain axles and 
wheel hubs with ball bearing and 
waterproof wheels and swivels, said 
Gregory Pietraszek, technical editor 
of The NaTIONAL PROVISIONER and 
moderator of the symposium. The 
simple components are cheap in their 
first cost but expensive in their ef- 
fect on productivity. Meat plant 
washing using high pressure hot wa- 
ter and detergents quickly flushes 
lubricants from unprotected wheel 
and swivel housings. The result is 
that two men must push a load that 
one could handle easily and it takes 
them twice as long. 

Another suggestion was that pack- 


ers should adopt and enforce proce- . 


dure whereby clearly unsafe equip- 
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THEIR FIRST meat packing section meeting of National Safety Congress 
attended by (left to right): Bradford Libby, safety director, Oscar Mayer { 
Co., Chicago; R. H. Collett, division superintendent, Canada Packers Lid, 
ronto; Maurice Leahy, chief of plant protection, Oscar Mayer & Co., Madison 
Lynn Gold, insurance and safety, Hygrade Food Products Corp., Detroit; Jg 

Trollen, safety director, Geo. A. Hormel & Co., Austin, and J. H. Crompton # 
dustrial relations department of The Cudahy Packing Co., Omaha, Ne 


ment can be set aside by an em- 
ploye without suffering any produc- 
tivity penalty. Pietraszek said that 
on one plant visit he noted cages 
loaded with stockinetted hams being 
pushed gingerly into a smokehouse. 
This cage was anchored to its trolley 
carriage by two flanged bolts, one of 
which had slipped through the car- 
riage frame. The smoker was clearly 
afraid that the whole load of about 
600 Ibs. would come down at any 
moment. As he pushed it into the 
house the stockinette operator 
came by and the smoker asked him 
why he had loaded the unsafe cage. 
The answer was that another cage 
was not available and the hams were 
pushing down the stockinetting con- 
veyor. Stopping a stockinetting line 
with its four to six-man crew would 
lower production, but it also would 
prompt the foreman to investigate 


RICHMOND UNWIN, assistant to the 
president, Reliable Packing Co., 
helps Robert Roegner, supervisor of 
materials handling for Armour and 
Company, demonstrate locking fea- 
ture of frame for plastic beef loop. 


BEESSOUWESBBERRFES OBE 


_ 
BE 8 


and take the necessary 
measures. 4 

In making NSC safety com 
awards, Richmond Unwin, ass 
to the president, Reliable Pa 
Co., Chicago, noted that the aver 
burden for lost-time industry 4 
cidents, including direct medical at 
compensation costs, runs betwee 
3 to 5¢ per man-hour worked. 0 
this basis if a company employin 
about 350 could achieve the no-los 
time records attained by some of thé 
contest winners it would save abo 
$30,000 annually. Crawford Cou 
Packing Co., Denison, Ia., was cong. 
test winner in the meat slaughtering 
classification while three Quake 
Oats Co. units at Wilmington, 
Lubec, Me., and Joplin, Mo., tie 
with perfect records for the man 
facturing classification. 

DIRECTION: The safety direcog 
should always remember that 
business’ primary effort is direct. 
at making a profit, said E. D. Peele 
jr. manager of employe servi 
Genesco, Nashville. Realizing this! 
should always make his recommet 
dations in terms of the benefits tg 
company can hope to obtain 
adopting them. He should be brag 
in his written reports. 

The practical safety director # 
ways has two plans for proposed é 
tion; if the first is vetoed, he pi 
sents the second which has a muti 
better chance of being accepted. fi 
also is willing to settle for a Cm, 
promise. 

A good safety man does not ¥ 
for people to come and see MM, 
He goes to see them. He works (7m. 
operatively with the production, @@ 
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‘ . personnel and medical 
personn in his company. 

One : the best safety devices is 
to have an outside safety man make 
an inspection of your plant, said R. 
H. Collett, division superintendent, 
Canada Packers Ltd., Toronto. The 
staff of a company, by degrees, may 
accept a dangerous work habit or 
situation without being aware of the 


The Ontario Meat Packers Safety 
Council holds monthly visits on a 
rotating basis among member plants. 
Part of the visit is devoted to filling 
out a safety inspection form that 
directs the attention of the host 
plant's management to situations ob- 
served by outsiders, 

The departmental foreman should 


Winvestigate all accidents, lost-time, 
1  nedical treatment and first aid cases, 
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TOBER 26, 


suggested Howard Rebholz, safety 
director, The Rath Packing Co., Wa- 
terloo. By being compelled to get the 
facts the foreman is made aware of 
the work habits and training level 
of his employes and the condition 
and location of equipment. Also, 
ninvestigating an accident, the fore- 
gets a chance to talk about 
safety with his crew. 
While foremen are supposed to 
each safety to their men, most fore- 
en lack this skill; the investiga- 
ion procedure gives them the oppor- 
tunity to teach safety indirectly and 
easily. The foreman generally gains 
stature with the group in conducting 
e investigation, and this helps him 
0 deal more effectively with other 
lepartmental problems. Prompt in- 
estigation by the foreman also is 
p deterrent to dishonest reporting. 
A good injury report should show 
hat happened, why it happened 
tnd how recurrence can be pre- 
ented. 
Dr. Earle S. Hannaford, safety di- 
ector of the long lines department, 
erican Telephone & Telegraph 
0., stressed the need for proper 
ommunication in motivating people. 
At its first business meeting for 


961, the section elected the follow- 


ng officers: general chairman, Mar- 
Cernetisch, general safety direc- 
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EXECUTIVE committee of the meat packing, tanning and leather products sec- 
tion, National Safety Council, held its first meeting during National Safety 
Congress. At front of table are Marshall Petersen, senior safety engineer, Na- 
tional Safety Council, Chicago, and Martin Cernetisch, general safety director, 
John Morrell & Co., Ottumwa, new general chairman of the NSC section. 


tor, John Morrell & Co., Ottumwa; 
first vice chairman, John Mohay, di- 
rector of industrial relations, Nation- 


DR. TRACY BARBER, 
medical director of 
Geo. A. Hormel & Co., 
Austin, posts lost-time 
results and dollar costs 
for employes given 
new cold vaccine and 
for the control group. 


al Independent Meat Packers As- 
sociation; second vice chairman, Nor- 
man Kirk, manager, employe rela- 


tions, Canada Packers Ltd., Toronto; 
secretary, Gregory Pietraszek, tech- 
nical editor, THE NATIONAL PROvVI- 
SIONER, and newsletter editor, How- 
ard Rebholz who is safety director 
at The Rath Packing Co., Waterloo, 
Iowa. 

Committee chairmen appointed in- 
clude: membership, Richmond Un- 
win, assistant to the president, Re- 
liable Packing Co., Chicago; program 
and advisory, Donald MacKenzie, 
director, department of packinghouse 
practices, American Meat Institute, 
Chicago; engineering, Arthur Pear- 
son, supervising engineers division, 
Swift & Company, Chicago, and in- 
surance and legislative, Charles Els- 
by, accident prevention manager, 
Employers Mutual of Wausau. 





Meat Processors Sign Up 
For 1964-65 World’s Fair 


Meat processors and other seg- 
ments of the food industry have al- 
ready acquired space in the food 
industry pavilion proposed for the 
1964-65 New York World’s Fair, ac- 
cording to The World of Food, Inc., 
New York City, which recently re- 
served 50,000 sq. ft. in the industrial 
area for construction of the five- 
story pavilion. 

International gourmet snack bars 
will be found on each floor of the 
structure. Specialties of all nations 
will be featured, including Swedish 
smorgasborg, Hawaiian luau, Mexi- 
can chili and Italian, English, French 
and German delicacies. A highlight 
of the pavilion will be a foods-of- 
the-future supermarket. 

Special tie-ins will be created with 
National Sandwich Month and other 
nationally-established days, weeks 
and months. On “cook book author’s 
day,” one of the mary featured 
events in the pavilion, more than 100 
authors from around the globe will 
reveal their most guarded gastro- 
nomical secrets to the public. 


‘Bubbly’ NRA Exhibit at 
Fair Carries Message 


Harold Weiss of Gulf Soap Corp., 
Arabi, La., secretary-treasurer of 
the National Renderers Association’s 
Seventh Regional Area, is represent- 
ing the association and the U.S. De- 
partment of Commerce at the cur- 
rent Pacific International Trade Fair 
in Lima, Peru. 

“Partners in Health and Educa- 
tion,” the NRA exhibit theme, is be- 
ing illustrated by means of a soap 
bubble machine that releases bub- 
bles continuously and is augmented 
by colored lights. Persons passing 
through the exhibit can view large 
photographs depicting cleanliness, 
sanitation and hygiene in connection 
with the use of soap. The Depart- 
ment of Commerce has allocated 
$1,500 for soap samples, which are 
being distributed to persons who 
visit the exhibit while attending the 
exposition. 

Nearly 100 firms from the United 
States are displaying products in the 
U.S. pavilion at the fair, which is 
one of South America’s most im- 
portant commercial events. 
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Ways to ‘Do Better’ Will Be One Feature of 
NIMPA Southern Division Meeting at Atlanta 


An outsider’s claim that “We Can 
Do Anything You Can Do Better” 
appears headed for refutation during 
the Southern division meeting of the 
National Independent Meat Packers 
Association on Friday and Saturday, 
November 3-4, at the Atlanta Bilt- 
more Hotel, Atlanta, Ga. Quest 
speaker on that topic during the Fri- 
day afternoon session will be George 
Graf, Quality Bakers of America 
Cooperative, Inc., New York City. 
Ways that packers and sausage man- 
ufacturers can “do better” in the 
meat business will be pointed up by 
a number of experts. 

The meeting, open to members and 
non-members alike, will get under- 
way at 9 am. Friday with an ad- 
dress of welcome from Southern 
division vice president Oliver L. 
Haas, Haas-Davis Packing Co., Mo- 
bile, Ala., followed by a “Report 
from Washington” by NIMPA exec- 
utive secretary John A. Killick. 
“Profits Through Operational Audi- 
ting” will be discussed by S. D. As- 
tor, president of Management Safe- 
guards, Inc., New York City, and 
“Design Factors in Building or Re- 
modeling” will be presented by R. 
Starr Parker of Starr Parker Asso- 
ciates, Atlanta. 

U. S. Department of Agriculture 
officials on hand for a “consulta- 
tion hour” at 11 a.m. Friday will in- 
clude Glenn Bierman, chief of the 
packer branch, Packers and Stock- 
yards Division; Dr. S. J. Berger, as- 
sistant director of the Meat Inspec- 
tion Division for the southern area, 
St. Louis; E. Fred Greene, assistant 
chief of the meat grading branch, 
Livestock Division, and Rufus A. 
Iager, main station supervisor for 
the grading service at Atlanta. 

The Friday afternoon session will 
open with a “Report from the Na- 
tion” by NIMPA president John O. 
Vaughn, Oklahoma Packing Co., 
Oklahoma City, who will be followed 
by George Graf and his apparent 
challenge to the meat packing indus- 
try. A sausage maker’s clinic sched- 
uled for the previous day at the IBM 
office in Atlanta will be evaluated 
by W. A. Clithero, industry repre- 
sentative, IBM, and Emerson D. 
(Mike) Moran, consultant to the 
meat industry. 

MISEA will be the host at a Fri- 
day evening cocktail party and re- 
ception. 

In addition to election of officers, 
the Saturday morning agenda in- 
cludes a one-act skit, “The Utter 
End Meat Packing Co. Calls on its 
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Banker,” staged by officers and di- 
rectors of the NIMPA Accounting 
Conference, and discussion of sales, 
advertising and merchandising by 
NIMPA sales training director Fred 
Sharpe and Harold M. Gross of One 
Forty Four Corp., Chicago. 

The meeting will adjourn at 11 
a.m. Saturday. NIMPA has arranged 
a bloc of seats for the Florida- 
Georgia Tech football game Satur- 
day afternoon. 


Workshops Feature of 
Swine Industry Meeting 


Ten workshops aimed at improv- 
ing pork production and consump- 
tion in the United States and abroad 
will be a highlight of the fourth Na- 
tional Swine Industry Conference to 
be held November 9-10 at the Stat- 
ler-Hilton Hotel, St. Louis. 

With the theme of “Progress—Past 
and Future,” more than 200 repre- 
sentatives from all segments of the 
swine and pork industry will discuss 
the latest | consumer-preference 
studies, marketing theories and 
breeding techniques. 

Sessions on artificial insemination, 
the educational needs of swine pro- 
ducers, hog cholera eradication and 
the meat type hog program also are 
included. 

The aim of the conference is to 
improve efficiency of the swine and 
pork industry and thus improve its 
economic position and enable it to 
fulfill its responsibility to consumers, 
according to Paul Zillman, director of 
the department of livestock, Amer- 
ican Meat Institute. Zillman is serv- 
ing this year as conference secretary, 
and Keith Myers, National Swine 
Growers Council, Grundy Center, Ia., 
is conference chairman. 

The University of Missouri, Uni- 
versity of Illinois, and St. Louis 
market interests will be hosts. Res- 
ervations can be made by contacting 
Delmar E. Valine, sr., executive vice 
president, St. Louis Livestock Mar- 
ket Foundation, P. O. Box 132, Na- 
tional Stockyards, Ill. 


Truck Award to USDA 


The Truck Trailer Manufacturers 
Association presented a series of 
awards recently to the U.S. Depart- 
ment of Agriculture and the Na- 
tional Bureau of Standards, division 
of the U.S. Department of Commerce, 
for research leading to the develop- 
ment of a method for measuring 
the rate of heat transfer in a vehicle 
while under refrigeration. 


USDA Asks Industry for _ 
Code to Fight Salmonelig 


A recent study by the U. § De. 
partment of Agriculture reco; 
preparation of “a sanitary healt, 
code by animal and poultry. py. 
products processors and allied util. 
zation industries” to combat saly 
ella disease. 

The study, which is reported jy 
26-page bulletin, also recommen 
the creation of an educational py. 
gram featuring facts on original 
tamination and recontaminati 
animal and poultry by-p 
processors, allied industries 
timate purchasers. 

The report points out: “Five pro 
ucts reported in this survey thy 
seemed of particular significance he 
cause of the high percentage of fh 
samplings that contained salmonel, 
were egg products, poultry by-pre 
ucts, meat scraps, bone meal ap 
dog food. Although these rep 
sented only 28 per cent of the 
corded attempted recoveries, ¢ 
accounted for 71 per cent of the tot 
salmonella isolations reported, 

“The general consensus in this in- 
vestigation was that recontamination 
of the product probably was the mos 
important single factor accounting 
for the presence of salmonella or 
ganisms in animal by-products, and 
that rodents were the most probable 
source of the recontamination. 

“Wild birds, dogs and other ani- 
mals also were considered as possible 
sources of recontamination, aloy 
with human handlers of the products 
and possible contamination from the 
reuse of feed sacks. It was indicated 
that careful attention must be giver 
to the separation of the so-called raw 
meats and the processed products 
and to the areas in which the forme 
are stored and the latter are milled 
sacked and stored.” 

Contacts have been made with it- 
dustry groups concerned with thi 
problem, the report continues, and ij 
was learned that they are activel 
pursuing the development of a meth- 
od or methods to correct the situa 
tion. As a long-range effort, the 
study calls for development of uni 
form methods for isolation of sé 
monella from animal by-produei 
and further studies on pathogenicity 


FTC Head at Brokers Meet 

Paul Rand Dixon, chairman of he 
Federal Trade Commission, will dis 
cuss the agency’s position on @ 


forcement of the antitrust laws @ 
the 58th annual convention of i 


National Food Brokers Association 
scheduled for December 9-13 
Washington, D.C. 
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THERES NEVER A HURRICANE 
IN A JULIAN SMOKEHOUSE. 


UURUbhhe Ye il 


“ 
ri A 


Assembling the all-important systems 
that provide controlled air movement in 
Julian smokehouses is the task of trained 
technicians. Julian engineers pioneered 
smokehouse air conditioning designs. 


Did you ever stop to think that controlled air move- 
ment is the most important feature of a modern, efficient 
smokehouse? And did you know that some smokehouses 
work like a hurricane, with a tremendous blast of moving 
air around the outside and dead, still air at the center? 

Controlled air movement is built into Julian smoke- 
houses, a uniform flow of air that keeps an even temper- 
ature throughout the smokehouse, insuring you of the 
proper curing of your product. Julian is a pioneer in 
ait-conditioning of smokehouses and the men of the 
Julian engineering and designing staff have had a total 
of 47 years of experience in building controlled air 
movement into smokehouses. These are important rea- 
sons why you'll never find a “hurricane” in a Julian 
smokehouse, with the air roaring around the edges and 


sul am 


completely dead and motionless in the center. 

This is just one more fact about Julian smokehouse 
design and engineering skill that gives you the finest in 
smokehouses. Add this to Julian’s use of the finest mate- 
rials, the most advanced methods of construction and the 
most efficient layouts for the best use of plant space and 
you have every reason why it pays you to call on Julian 
to build and install your smokehouses. And these are the 
reasons why the industry has called upon Julian to build 
more smokehouses than all other manufacturers combined. 

When you're ready to talk about smokehouses for your 
plant, take advantage of Julian’s staff of trained engineers 
and craftsmen. Let us help you plan the finest and most 
efficient smokehouses you've ever had. Once you buy a 
Julian smokehouse, you'll never want any other kind. 


JULIAN SMOKEHOUSES ...AN INDUSTRY STANDARD 


ea 
5127 N. Damen Ave. 


ENGINEERING CO. 


LOngbeach 1-4295 © Chicago 25, Ill. 


West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Cakland 1, California 


Canadian Representatives McLean Machinery Co. Ltd., Winnipeg, Canada 
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LIVESTOCK MARKETING 





Producers Begin To Eye Toe-to-Toe Collective Bargaining 


pos 
#, 
a 


‘With Processors and Distributors to Get Greater Margin. 


much talked about today. Is 

this really a growing issue? We 
must answer, “Yes, it is. Just con- 
sider these recent quotes from farm 
leaders:” 

Kenneth Naden, National Council 
of Farmer Cooperatives, said: “What 
farmers need is an organization and 
structure which gives them bargain- 
ing power equal to sellers of farm 
production supplies and buyers for 
farm products.” 

Charles B. Shuman, American 
Farm Bureau Federation, has said 
“... extreme fluctuation in prices 
of farm products has made farmers 
more interested in bargaining pow- 
Orc 
R. B. Totell, Farm Credit Admin- 
istration, said: “As farm marketing 
becomes more concentrated in rela- 
tively few concerns, farmers will 
have greater need than ever for 
their marketing cooperatives, so that 
they may have the benefit of pro- 
fessional sellers to match profes- 
sional buyers.” 

B. I. Freeman, Great Lakes Cher- 
ry Producers Marketing Coopera- 
tive, dramatizes this thinking with 
the statement: “. . . we sold 62 per 
cent of all cherries in 1960.” 

Secretary of Agriculture Orville L. 
Freeman has his name already at- 
tached to the term “managed abun- 
dance.” 

This is not idle “talk”; action has 
resulted. The formation of the 
American Agricultural Marketing 
Association by the American Farm 
Bureau Federation with the follow- 
ing wording in its objectives dis- 
plays strong language for this foun- 
tainhead of agricultural conserva- 
tism: “To discuss—and if it be- 
comes necessary, to negotiate— 
contract terms, quality control, and 
related matters with individual com- 
panies that operate on a national 
or regional basis, with national and 
regional associations of canners, 
freezers, processors, packers, buy- 
ers, and others engaged in, or as- 
sociated with, the purchasing, 
handling and selling of agricultural 
commodities. . . .” 

NFO: Withholding 
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F ARM BARGAINING power is 


attempts by 


the National Farmers Organization 
have not been large relatively, but 
they dramatize a point of view. Ad- 
ditional attention is focused on this 
concept as the National Dairy As- 
sociation has reportedly joined forc- 
es with the National Farmers Or- 
ganization. 

The National Milk Producers Fed- 
eration typifies much thinking by 
commodity groups as they ponder 
the wisdom of a national marketing 
quota system proposed for study by 
a group of professional economists. 

Wholesale growth of federal mar- 
keting orders, both in numbers and 
in size, characterizes another type 
of action which has been empha- 
sized by National Grange discus- 
sion of regional and national market- 
ing orders. 

Bargaining coalitions being con- 
sidered include a wide group. Some 
are local and some voluntary. Some 
may be single-commodity oriented, 
while others cover many commodi- 
ties. Many cover several markets 
or a region. The American Agricul- 
tural Marketing Association would 
be such an example. Lobbying may 
be part of the package. 

Bargaining arrangements are set 
up mainly to redress an imbalance 
in income claimed by producers. 
Group action rather than individual- 
producer action is the idea. Collec- 
tively the producers hope to stand 
eye-to-eye with handlers who gen- 
erally dwarf the individual in size 
and economic power. 

HISTORY: The history of agri- 
cultural bargaining shows gains and 
losses. It is well known that tobacco 
producers with 46 per cent of the 
supply in 1924 had troubles. Pro- 
ducer groups have had to get the 
backing of marketing orders to force 
compliance in order to get a suc- 
cessful program. On the other hand, 
the Utah Canning Crops Associa- 
tion has been considered success- 
ful for many years. In Chicago last 
year bargaining by representatives 
of 20 milk producers’ cooperatives, 
whose memberships supply almost 
90 per cent of the milk for Chicago, 
resulted in an increase of about 10 
per cent in blend prices. 


By Charles E. French and R. B, 
Agricultural Economists 
Purdue University 


Cooperative movements of iy 
1920’s and 1930’s focused on pp 
viding services and only to a gm 
degree on direct bargaining pows 
The hope was to tip the balan 
more favorably toward the farmer 
but more economical services 
functions usually accounted for iy 
success of cooperatives in the agi. 
cultural field. 

Bargaining power developmen 
and other adjustments, such as mar. 
keting orders and vertical integn. 
tion, take a cue from four basi 
post-World War II developments 

1. Growth in Size of Business avi 
Labor Institutions. The idea of com 
tervailing power has grown in mea- 
ing for American farmers. Moreover 
they are concluding that more tha 
one can play this game. 

2. Camouflaging of the Farm Pri 
ing Process. It is not easy in this 
day and age to be sure how fam 
prices are set. Farmers are nj 
sure how prices are set in termi 
markets, but they feel more com 
fortable with many buyers and s! 
lers getting together to establish 
price. With today’s contract buyin 
and widely decentralized market 
price formation is not obvious. 

3. Disappearance of Some Fa 
Markets. Yesterday’s promise, ¥a 
products always have a 
doesn’t ring so true any m 
Today a big buyer in an area¢ 
tell a group of producers that! 
wants a specified type, kind, 
amount of product at a speci 
time. If he doesn’t get it, he will 
elsewhere. National markets 
ered by mass advertising and m 
merchandising require large buy 
with managed or specified buying 
Such buying causes producers ' 
think of managed selling or m# 
keting. 

4. Sikavite of the United State 
Economy. Like it or not, a math’ 
economy such as we have m® 
country prompts socio-economic 4 
lutions to problems. People tod 
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NO. 1005 





No. 1005. “Boss” Hog Restraining Unit is a 
V-shaped restraining conveyor which supports 
the hogs in a quiescent upright position for 
application of the stunning instrument. The 
conveyors form a self-contained unit and are 
equipped with individual drives and individual 
motors and starter. In operation the hogs are 
chuted (not shown) to the angle conveyor re- 
straining unit. At this point the hog loses its 


footing and the wand may be easily applied. 


inbence end 


Discharge end 


HOG RESTRAINING UNIT 








SPECIFICATIONS 
Overall length — 14’ 0” For any capacity up to 
Overall width — 6’ 600 and over per hour 
Overall height — 4’ - 08” Weight — 4900 Ibs. 
Speed — 40 feet per‘minute adjustable to 50 f. p. m. on 
std. units. 22 — 66 f. p. m. with hand wheel adjustment. 
Driven by two 1 HP motors with one push button starter. 
Provided with manually adjusted variable pitch drive 
sheave for each conveyor. 
May be furnished with hand wheel adjusted vari-speed 
motor pulleys and totally enclosed motors at extra cost. 
Accomodates large or small hogs with no adjustment. 
Conveying flights are of seasoned hard maple fastened 
to heavy chain mounted on heavy structural steel frame. 
Ready for inserting between chutes and sticking or 
bleeding equipment. 





Discharge end 


THE fe oe SUPPLY COMPANY 
CINCINNATI 16. OHIO 
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think in terms of social action when 
group problems arise. Many things 
in this bargaining area are natural 
outgrowths of this overall thinking. 

ARGUMENTS: There are argu- 
ments for and against bargaining. 
The main ones are the following. 

Those for these developments will 
say, “Such coalitions will give the 
many small scattered producers 
market power.” Basically, this will 
mean power to control supply and 
drive up price. 

Those against such developments 
will say, “Yes, and you will just 
price yourself out of a market. You 
will encourage production of com- 
peting products and get a lot more 
producers interested in producing 
our commodity. The thing will pull 
the ceiling down upon itself.” 

Some will say, “We must have 
these organizations before we can 
get the government to help us with 
market orders.” 

The others will answer, “We don’t 
want government help. This reduces 
our individual freedoms.” To which 
the proponents answer, “Who wants 
to keep the freedom to go broke?” 

Some say such arrangements will 
result in orderly processing and 
marketing. It is argued that group 
action can regulate the flow of prod- 
uct and reduce market gluts. 

Others will answer that such large 
organizations merely result in less 
flexibility in marketing and make 
it hard to get necessary adjustments. 

Those for bargaining groups will 
say, “This will give us a chance 
to get money together so we can 
put new technologies to work. We 
can get better informed and cut 
across more marketing functions.” 

Those against will answer, “Sure, 
investment in such things may be all 
right for some, but I can use all the 
‘capital.I have on my own farm.” 

Some see the movement into proc- 
essing operations as a way not only 
to make money on operations, but 
to improve bargaining strength. 

Others fear that owning proces- 
‘sing facilities for bargaining pur- 
‘poses will get farmers into a con- 
flict of interest and they may for- 
get the ‘selling end in order to get 
an advantage on the buying end. 

Thus go the basic arguments. The 
issue is there. Both farmers and proc- 
essing and marketing interests have 
a stake in this question. 


Good Taste, Taste Good 
Stock Yards Packing Co., Inc., 
Chicago, has begun reminding read- 
ers of The Wall Street Journal to 
*“nlace orders now for the most wel- 
come of all holiday gifts, thrill- 
‘packed boxes of Prime beef.” 


‘24 


Four Meat Packages Win Awards 


Four meat packages were se- 
lected for two awards each during 
the recent Sixth National Flexible 
Packaging Competition. The win- 
ners were announced by the Na- 
tional Flexible Packaging Associa- 
tion at a presidents’ conference in 
the Waldorf Astoria Hotel, New 
York City. 

First-place award in the non-fro- 
zen prepared or convenience foods 
category and a merit achievement 
award in the paper bags and pouches 
category went to the Glaze Cote 
package (top left photo) made by 
Central States Paper & Bag. Co., 
St. Louis, for the fully-cooked ham 
of American Packing Co., former St. 
Louis firm now headquartered at 
Booneville, Miss. The new package 
is said to provide greater protection, 
with less product shrinkage, as well 
as a bright, attractive appearance. 

A smoked sliced beef package (top 
right) produced by Package Prod- 
ucts Co., Inc., Charlotte, N. C., for 
Valleydale Packers, Inc., Bristol, Va., 
won merit achievement awards in 
the foil bag or pouches and fresh 
foods categories. The foil-film lam- 
inated pouch is colorful and is 
quickly recognizable by Valleydale’s 
“three pigs’ symbol, the contest 
judges noted. The back of the pack- 
age is transparent to allow visual in- 
spection of product. 

Tee-Pak, Inc., Chicago, received a 
“break through” award, as well as 
a merit achievement award for fresh 
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foods, for its package (bottom left) 
for 15 to 20 Ibs. of fresh grouni 
beef, ground and packaged at th 
warehouse level instead of in ther 
tail store. Produced of 100 gaug 
double wound Saran wrap for Saf 
way Stores, Inc., Oakland, Cal, thy 
packaging is said to control bacteri 
development, retain color longer ani 
cost 15 per cent less than the forme 
semi-moisture-proof casing. Devel 
opment of the package followed r 
search by Tee-Pak and the Universi 
ty of Illinois (Urbana) food tech 
nology department. 

A chipped beef package (botto 
right) made for John McKenii 
Packing Co., Burlington, Vt, } 
Standard Packaging Corp., Clift 
N. J., won merit achievement awaltt 
in the fresh foods and laminate 
and extrusion coated bags all 
pouches categories. Designed joint 
ly by the McKenzie and Standart 
Packaging firms, the plaid packaé 
with its pig bagpiper is of 300 Sata 
coated cellophane, .002 polyethy ‘ 
film, reversed printed. A clear wi 
dow on the back allows product it 
spection. The package also calm 
recipes and promotes other McKen 
zie products. Sales of the produt 
are said to have nearly doubled i 
the first six months after the pack 
age was adopted by the Burling# 
packing concern. 

All four award-winning 3 
packages pictured above were # 
graphically printed. 


“3 
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FRENCH 


mcaialelsiaiale 
=xeolello)aal-ial: 


For Edible or 
Inedible Rendering 


Specially designed with automation in mind 


FRENCH F33 
Mechanical 
Press 


-—designed to 
eliminate man- 
ual handling. 
Expels un- 
burned crack- 
lings, insures 
lighter, more 
marketable 
tallow. 


Feather Meal 
Dryer 
Equipment 
—cuts drying 
time with no 
scaling prob- 
lem. Increases 
plant capacity. 
Less odor — pro- 
duces a better 
product. 


For a better product, greater volume and more 
profitable operation, make French your head- 
quarters for all of your rendering equipment 
needs. Look to French for an unbiased recom- 
mendation of rendering equipment that will 
meet today’s requirements best . . . Mechanical 
Screw Presses, Horizontal Melters, Feather Meal 


FRENCH 
Horizontal 
Melter 


—with years- 
ahead features 
that reduce 
cooking time 
and assure 
quieter, cleaner, 
more efficient 
operation. 


FRENCH 

Solvent 

Extractor 

—with exclusive 
Azeotropic fea- 
ture, provides 
maximum fat re- 
covery with mini- 
mum handling. 


Dryer Equipment and Azeotropic Solvent Extrac- 
tors. They’re designed with automation in mind. 





Yes, it will pay you to make French your one 
source for equipment known the world over for 
most efficient, economical operation, low main- 
tenance and long life. 


Write—outlining your needs—for prompt, expert assistance. 


F042 


THE FRENCH ot MILL MACHINERY CO. 


oper 28, 1 THE NATIONAL PROVISIONER, OCTOBER 28, 1961 


PIQUA, OHIO—U.:°S. A. 


25 





NEW officers of Mich- 
igan group are (Il. to 
r.): vice president, 
Merritt Kochan of Mer- 
ritt Packing Co., Car- 
rollton; president, Nick 
Jabour, Clare Packing 
Co., Clare, and secre- 
tary-treasurer, Jim 
Hazekamp, Silver Lake, 
who is also association 
field representative. 


State-Paid Meat Inspection 


Highlight at Michigan Meeting 


HE NEED for and method of 

obtaining a state-paid meat 

inspection program for Michi- 
gan highlighted discussions during 
the fourth annual meeting of the 
Michigan Meat Packers and Frozen 
Food Lockers Association, held Oc- 
tober 20-21 at the Poplars Hotel, 
East Lansing, Mich. 

Featured speaker at Friday’s 
opening afternoon session was Dr. 
F. C. Mau, superintendent of meat 
inspection, Illinois Department of 
Agriculture, who talked on “State 
Inspection and How It Functions.” 
Dr. Mau was introduced by program 
chairman Dr. Donald Stark, exten- 
sion specialist, agricultural eco- 
nomics, Michigan State University. 
After briefly outlining the history 
of federal meat inspection, Dr. Mau 
discussed the Illinois meat inspection 
program, explaining to the group 
that “there was no real difficulty 
in getting state-paid meat inspection 
in Illinois after its necessity was 
proved to the Legislature.” 

(Last August, a resolution spon- 
sored by the Michigan association 
was adopted by the Michigan state 
legislature and a five-man commit- 
tee was appointed to study slaugh- 
tering and meat inspection in the 
state and report its findings and 
suggestions to the Legislature.) 

In explaining the Illinois program, 
superintendent Mau said: “While 
there are a number of states that 
have a meat inspection program, 
most of them are limited to the en- 
forcement. Some have county parti- 
cipation, where the county contrib- 
utes to the support of the law. Some 
states have county limitation; if the 
county is small in populace, the 
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county is excluded from the act. 
Some states have a fee basis pro- 
gram. The Illinois act provides in 
full state-wide participation. How- 
ever, it will recognize municipal and 
federal inspection services.” 
Continuing, Dr. Mau emphasized 
that each municipal inspection sys- 
tem is investigated not less than 
twice each year. If the investigations 
prove that the system is not in ac- 
cordance with existing ordinances, 
the municipality is notified and 
given 30 days in which to meet the 
ordinances. If after 30 days the sys- 


tem has not been co 
municipality becomes subject t 
state inspection system. Be 

“The meat inspectors have he 
trained in federal meat ingpe 
houses. The number of ingpe 
in each establishment is deper 
on the size and volume of the esis 
lishment. Veterinary inspect, 
full-time supervisors. 
veterinarians are professional pe 
who are local practitioners and sh 
a willingness to do the post mor 
on retained carcasses and to ch 
the work of the meat inspector, 
have a number of establishma 
which have federal meat grading™ 

Dr. Mau, who retired from the U§ 
Department of Agriculture afte 
42 years of service, pointed out that 
“since the inauguration of the pro. 
gram, these small packers for the 
first time have been able to sell their 
products to the chain stores, larger 
hotels and restaurants. Plants ar 
expanding. All we can get is the 
warmest welcome wherever we gp, 
Not only has the service been a pn- 
tection for the consumer, it has aly 
been a big help to the local producer} 
in that many instances he can sell 
his meat animals locally.” 

Also on the afternoon program 
was Dr. John Quinn, state veterinar- 
ian, Michigan Department of Ay- 
riculture, who spoke on the “Cor 
relation of Inspection and Livestock 
Disease Control.” Citing numerow 
cases of both cattle and swine dis- 
eases in Michigan, Dr. Quinn said 


‘'s 
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[Continued on page 40] 


SPEAKERS at fourth annual Michigan meeting included (I. to r.): Dr, b mn 
Stark, extension specialist, agricultural economics, Michigan State Un 


Dr. John F. Quinn, state veterinarian, Michigan Department of Agricul 


bat 


is 


Neil Webb, professor of food science, MSU; Dr. F. C. Mau, superintenden ‘ 
meat inspection, Illinois Department of Agriculture; Dr. Earl H. Brown, be 
marketing specialist, MSU, and Frank W. Suggit, consultant in area analy 
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DELTA has most of a city block on which to expand plant. 


PRESIDENT Robert J. Vincent is proud of his cotton plants. 


Delta Eases Bottlenecks Acquired in Expansion 


LOW disorganization and back- 

tracking sometimes creep into 

a small meat plant which is 
“bustin’ its britches” in the expan- 
sion of its business. This was the 
case at the Delta Packing Co. of 
Clarksdale, Miss., which during the 
past year has carried out a major 
program to realign the flow of 
products, increase sausage manufac- 
turing capacity and acquire addi- 
tional cooler space. 

Robert J. Vincent, president and 
co-founder, also carried out a long- 
cherished plan to grow cotton plants 
along the entire front of the pack- 
inghouse as appropriate regional 
landscaping. 

Vincent, who worked as a farm 
hand and grocery clerk, and then as 
a butcher and beef salesman for 10 


= LOADING dock bottleneck has be 
space for order assembly and storage of 
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years for a midsouth independent 
meat packer, founded the business 
in 1938 as a partnership with a cap- 
ital of $150. The original plant was 
a former gasoline station. The real 
estate, a block long land tract, was 
the major asset on which a $15,000 
loan was obtained from the Recon- 
struction Finance Corp. to supply 
working capital. 

The business grew by degrees un- 
til today it employs about 100 per- 
sons. Last year’s sales totaled ap- 
proximately $3,500,000. 

Previous expansion in which daily 
kill had been raised to about 150 
hogs and 60 cattle, and weekly sau- 
sage and smoked meat production 
had been increased to about 100,000 
Ibs., permitted some back-tracking 
to creep into the flow pattern. This 


en eliminated by providing plenty of cooler 


assembled loads at Mississippi plant. 


was especially true of order as- 
sembly for the shipping room had no 
area for preassembling orders or 
holding finished product. As a re- 
sult, delivery trucks were held too 
long at the loading dock. The lim- 
ited stock often compelled the order 
runners to go to the packing coolers 
to pick up sliced bacon and similar 
items. 

The addition provided a full- 
length three-stall refrigerated load- 
ing dock and shipping room to elim- 
inate this bottleneck. The two pack- 
ing coolers now have space to 
operate as their boxed items are 
moved into the enlarged shipping 
cooler. The new facilities have in- 
creased efficiency of the order as- 
sembly-loading operation by about 
30 per cent, reports Vincent. 

The firm’s management team, 
consisting of Vincent, his son “Pete” 
Vincent, vice president, and son-in- 
law, Curtis Kimbrell, plant super- 
intendent, planned the expansion 
program with an eye on future 
growth. The plant has free space on 
three sides. Major activities have 
been grouped so that each can be 
expanded without destroying the 
flow pattern. The firm had the co- 
operation of its major equipment 
supplier, Voelker & Co., in plan- 
ning work. 

Departmental grouping funnels 
products in a “U” flow toward the 
shipping room. The dressing depart- 
ment, which occupies one side of the 
plant, feeds into the hot chill cooler 
and chilled beef is moved into the 
holding cooler opening into the ship- 
ping room. 

The firm uses its own grading 
system as most economical for the 
scope of its operation. Under the 
private system the firm grades car- 
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casses into “Supreme,” “Blue Rib- 
bon,” “Cotton State” and “Fancy.” 
Grading emphasizes the block value 
of the carcass, comments Robert 
Vincent, and the firm is able to 
merchandise the profit potential of 
its system to the retailer. The grades 
were established by Vincent on the 
basis of his experience as a retail op- 


erator and beef salesman. He points 
out that private brand grading is 
like roller branding on the compa- 
ny’s knowledge and reputation. 

The firm’s beef fabricating depart- 
ment prepares primal cuts for re- 
tailers and individual cuts for pub- 
lic feeders. Actual cutting yields 
from this department are correlated 
with the operation of the firm’s 
grading system to check the accu- 
racy of the latter, president Vincent 
comments. 

In the sausage kitchen, located at 
the bottom of one side of the “U” 
flow arrangement, Delta makes 
(among other products) five grades 
of fresh pork sausage to meet vary- 


OPERATOR makes the 
bottom seal on the 
sliced bacon package 
with the hot plate be- 
fore placing the unit in 
the sealing machine to 
make the final closure. 


ing tastes as to seasoning and lean- 
to-fat ratio. Some of these contain 
relatively high fat to lean. For econ- 
omy pork sausage the firm blends 
blade meat with regular pork trim- 
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mings in a ratio of one to six. A 
new Voelker Coolkutter comminut- 
ing machine reduces the meat to 
suitable size and blends it without 
smearing, states Jolin LaBouve, sau- 
sage foreman. 

The enlarged sausage kitchen has 
been tiled in white and houses two 
stuffers, a Griffith Mince Master 


PRODUCTION figures 
are being checked by 
(left to right) Pete Vin- 
cent, vice president, his 
father Robert Vincent, 
president, and his 
brother-in-law, Curtis 
Kimbrell, superintend- 
ent of the Mississippi 
packinghouse. 


and three Ty-Linker machines 
which are used for all link sausage. 
In a matter of minutes the latter 
machines can be switched from skin- 
less franks to smoked pork sausage 
in hog casings and then to pork 
sausage in sheep casings. 

Pit type smokehouses have been 
added to bring plant capacity to 30 
cages. The smokehouses form an in- 
ner core of the “U” and are set in 
banks in a hall that connects with 
the shipping room. Depending upon 
the product, the shower-chilled sau- 
sage may be moved into a chill 
room or it can be moved directly to 
the shipping room. 

Sliced bacon and frankfurt pack- 


aging. are housed in two coolers. 
The frankfurts are packaged in 1- 
lb. cello overwraps, 3-lh. film bags 
and 10-lb. bulk cartons. Skinless 
frankfurts are destrung and peeled 


with a Tee-Cee peeling machi 

The firm has a U. S. slicer 
Wrapping Machine semi-ay 
overwrapping machine for 
con. A window, bellow-side 
bacon board is used and after phy. 
ing the weighed group on the how 
the operator brings the precrens# 
top over the product and puts 4 
pack face down on a cut sheet ¢ 
thermoplastic film. Pulling the shes 
sides together over the bottom ¢ 
the package, the operator makes 4 
bottom seal on a table top iron aj 
places the unit on the infeed of iy 
sealing machine in which the side 
are tucked and sealed to the bot 
tom. This combination of hand ay 
machine sealing gives a tight pack. 
age, observes Robert Vincent, 

The firm uses a slip mandrel 
form rectangular blocks of fred 
sausage which are overwrapped jp 
a printed film. At the beginning of 
the operation, the employe fills te 
mandrel with the bottom plate ip 
position. After smoothing off the to, 
she inverts the mandrel into th 
overwrap sheet and lifts the sites 
free of the product. 

The shipping room and loading 
dock are refrigerated with ceiling 
units. Storage racks along one wal 
hold the stick products, while freh 
pork, wrapped smoked meats ani 
consumer packaged items are movei 
into the area in shelf truck k 

The two shipping clerks face 
ward toward the scales. As items 
are called by the shipping clerks 
runners bring them from the st 
age racks, weigh and wrap thi 
and place them in shipping ontain- 
ers. These are loaded by truck ant 
route stop in bin trucks which at 
moved to the shipping dock. In loat- 
ing, the shipping clerk calls out th 
items being stowed, providing a 
additional check on the accuracy 
the order filling operation. 

The firm jobs a line of dairy prot- 
ucts. Some items, such as neck bones 
and chitterlings, which have a rele 
tively short life are sold frozen, This 
feature pleases food retailers wi 
handle these highly perishable prt 
ucts. Part of the firm’s expansion i 
cluded a small freezer. The Mississip- 
pi plant’s refrigeration capacity 10% 
totals 350 tons. 

The firm has 13 refrigerated trucks 
with which it serves about 15 pet 
cent of the state. The trucks a 
serviced in the Delta garage. 

The firm spends about $20) 
yearly on newspaper, radio and out 
door advertising. In addition © 
Clarksdale, the firm advertises ® 
Jackson and Greenwood newspapers: 
branch houses, are maintained # 
both of these towns. 
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eye appeal _ 
Uy appeal 


with NEVERFAIL 1960 


1 ) NEVERFAIL . . . the spiced cure... \ / 
. ne-Seasoning pre-seasons as “ani . . gives your higgyp\ | 
ham a distinctive flavor all its own. S VIDE 

3-DAY HAM CURE “YX 


io and out- 
_ See page J/ma 


ddition 
pels; . 
lewspa & e ‘ & | | & 


ntained. it 
6813 South Ashland Avenue—Chicago 36, Illinois 
Plant: 6819 South Ashland Avenue 


BER 28, 196! 
, in Canada: H. J Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 





For safety's sake: 
WIREBOUNDS | 


Natural “handle” provides easy, safe grab 
Wet or dry, wirebounds don’t slip or slide 


“‘A meat container that is easy to grab and hang onto has a better chance 
of arriving undamaged than a slippery or smooth container which offers no 
grabbing or holding surface,’’* is a truism among material handling men. 


Wirebounds’ strength and stackability withstand the rigors of con- 
veyorized handling and lift truck moving and stacking. They stack 
straight and solid ... won’t collapse or fall under stress wet or dry, and 
they don’t tip or slide. End cleats provide a natural and safe ‘“‘handle”’ 
for manual handling. 


Wirebounds also provide packing economy; easy to open and close for 
inspection. Built-in ventilation of wirebounds means meat arrives in the 
most salable condition. To get it there right, pack in Wirebounds. 


*Name on request. 


FREE guide to packing meat I 


A 12-page illustrated brochure 
gives the facts about Wirebounds 
for packing and shipping meats. 
Performance chart helps you 
determine the most practical, 
efficient type for your operation. 
Send for it today. 


WIREBOUND BOX 
Manufacturers Association 


Puerto Rican Position 
on PRIMCO Controve 


Commenting on the con vale 


that has arisen over the trea 
accorded the Puerto Rico | 


Packing Co. in connection with 


operation of the plant at 


Puerto Rico (see the Provyisy ‘ 
of September 16, page 54), Raju 


Durand, economic development 
ministrator of the Commonweal# 


Puerto Rico, has made the follan. 


ing statement to the NP: 


packing plant, the 


| “In the matter of the Puerto] 4 
meat dh 


speaks for itself. Here is the res 


“The plant is and always 
the property of the Puerto Rj 
dustrial Development Co., one of 
mento’s public corporations. PR 


built it at a cost of $2,500,000, = 


“No confiscation is contemp 


itself owns it. 


| or could be, since the governme 


“PRIDCO’s purpose in bul ; 


the plant was not merely to @ 
jobs for those it might employ 
primary purpose was and cont 
to be the encouragement of the 
stock industry in Puerto Rig 
part of our intensive prograj 
stimulate agriculture. Thr 
plant we hope to provi 


populace with better and freshe 
protein foods. The plant was) 


one aspect of the government; 


forts in this direction. It long 0 


initiated a pasture 
program and it gives loans a 
sidies to farmers for breeding 


| poses. 


“PRIDCO equipped the plant 


impro ve men! 


leased it on liberal terms to a‘ : 
pany initially headed by Chris Fit 


beiner of Little Rock, 


PRIDCO agreed to postpone cét 


| Puerto Rico Meat Packing 


rent collections if there was nopi it 
and gave the meat company a gia 


000 subsidy principally for persd 


training. 2 


“It also provided that PRI 
as the packing company was km 
could purchase the plant for a nil 
inal sum after PRIDCO’s investi 


| was amortized by rent payme 


PRIDCO even invested appra 


| mately $400,000 more than origi 


| contemplated in order to lighten® 


| meat company’s obligations at7 
| start. The packing company wasi 
| quired only to operate the pi 
| and supply $600,000 working capl 


with its management know-ho f 
“Before starting operations, ” 


packing company announced its) 


| tention to import meat from fom 
| countries. PRIDCO objected om 


grounds that the company 4 


A Chi. A. ace on 


sun 


ie 


i 


bi 


— 


P,, SN 


222 W. Adams Street, Chicago 6, Dept. NP-101 | moral obligation to deal with F ue | 
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Plas a simple method to increase 
meat production without sacrificing your 


premium floor space. St. John 259-XX 
Stainless Steel Vats are designed for 
stacking two high. Useless overhead areas 
immediately become highly profitable 
production facilities. 


The 259-XX all Stainless Steel Vats are 


rapidly replacing old time wooden and 
galvanized containers because they meet 


new rigid inspection standards and reduce 
the costs of cleaning, maintenance, 


and replacement. 


- Write today for prices and specifications 
and also get the figures which prove 
that St. John Stainless Steel Equipment 
drastically reduces labor costs. 


SsT. JOHN & €O. 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIC 


co 
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Instant-acting 


X54 LEGEND BRANDER 


for Livers, Hearts, Tongues 


thermostat control 


and six month 


heating element 


guarantee. 


M. 


anujactunrenrs 
Meat Marking Equipment 


57 S. 19th Ave. 


©@0@ @ 
s ad 


Heavy-duty construction and sound engineering prin- 


ees 


and other variety or offal meats 


ciples team up to provide efficiency and trouble- 
free operation, Instant acting thermostatic con- 
trol increases brander life. Cuts element 
replacement 60 to 75% ... 
lowers legend brand replace- 
ments by at least 25%. Weighs 
only 24% pounds and is 11” 
long. Designed for use only 
on 110-115 A.C, Get full 

details today. 


of 


See page K-3 


ey 


Fi Ilmore 3-2270 _ MAYWOOD, ILL. 
€ & @ ee ®6 @®.ese 
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NEW SCHERMER 2 IN 1 MECHANICAL STUNNER 


STUNNER 


NEW SCHERMER SWITCHLESS ELECTRIC HOG STUNNER 


TRANSFORMER 


SCHERMER RESTRAINER 


Combines, for the first time—for the price of one— 
the famous Schermer Model M.E. humane penetrator 
Stunner with the Schermer Model M.K. none-penetrat- 
ing stunner. Just one instrument solves—at minimum 
cost—all your humane stunning problems for all types 
of livestock. Guaranteed to stun instantly everything 
from lamb to heaviest bull. Cartridge operated. With 
or without long handle. 


Controls electronically the correct stunning time ac- 
cording to size and weight of animal. Eliminates pre- 
sorting. Can be used with or without Schermer Animal 
Restrainer. No installation, just plug into your regular 
current outlet. Excellent for stunning in open pen. 
Stuns safely and humanely up to 1000 hogs per hour. 
Also works on sheep and calves. Affords maximum 
shock protection. Big savings are effected with this 
equipment. 


Only Schermer offers over 30 years of experience 
in manufacturing a complete line of mechanical and 
electrical humane stunning devices. Profit from it, save 
money and write, phone or wire to: 


ALFA INTERNATIONAL CORPORATION 


118 East 28th Street, New York 16, N. Y. 
Tel: Lexington 2-9834 
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Rican farmers before going gj 


where for its meat. PRIDCO did 


not, and could not, forbid the pp 
chases from foreign sources, 


“A few months after the start gf 
operations, the meat company clogal_ 


down for lack of working capigf 
“PRIDCO has not attempted 
revoke the company’s franchise, { : 


the contrary, it has been negotiat 


for the last few months with the yy 4 


president of the corporation, 
Edenton, for the company to re: 
operations. The government age 
has even expressed its willingne 


to buy certain equipment belongis 


to the company in order to provide 
them with additional working cap. 
ital, and to further liberalize the 


rental terms.” 


College Lab, 9 Plants Get 
Federal Meat Inspection 


i 
1 
4 
| 
| 
I 
| 


All livestock * slaughtering and | 


meat processing in the meats lab- 
oratory at Cornell University, Itha- 
ca, N. Y., now is conducted under 
federal meat inspection provided by 


the Meat Inspection Division, U. §, | 
Department of Agriculture. The | 
meats laboratory, which received of- | 
ficial MID approval last month along | 


with nine commercial  establish- 


ments, is the first educational facility | 


to obtain the inspection service. 


Officials of the New York State | 


College of Agriculture at Cornell | 
requested federal meat inspection as | 
an aid in teaching animal husbandry | 


and veterinary students about meat 
industry techniques and the require- 
ments of the federal Meat Inspec- 
tion Act. The inspection also wil 
apply to slaughter of cattle, sheep, 
and swine used in research projects 
conducted by the university. 
Washington officials of the MD 
reviewed and approved construction 
plans for the Cornell meats labora- 
tory, which is a part of Frank B 
Morrison Hall, new $4,500,000 ani- 
mal husbandry building on the cam- 
pus. The laboratory includes facili 
ties for the processing of sausage, 
bacon and smoked hams, a modem 
slaughter floor, carbon dioxide hog 
immobilizer for humane slaughter- 
ing and a meat sales room. : 
Dr. G. C. Todd, a veterinary 
spector for the USDA, will carry out 
the meat inspection at Cornell. He 
also will instruct veterinary and ag- 
ricultural students on the principié 
of meat hygiene and will participate 
in graduate studies. Dr. Todd was 
formerly a veterinary meat inspe 
tor at Crawfordsville, Ind. sud 
The nine commercial esta he 
ments to which meat inspection has 
been granted by the MID até 
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SAFE, HUMANE 
SLAUGHTERING 
STARTS 

. HERE 


ewe 


I te 


so 


: ¢ 


with 

KOCH 

HUMANE STUNNING 
EQUIPMENT 


ie MD 
nba No Bullets! No Loose Cartridges! 


— FREE: KOCH Humane Stunning Equipment features captive bolts with 
doe "3 . limited travel assuring complete control. 
100 ani- Write for the new 


he catt- KOCH Booklet ‘‘Hu- The KOCH Cash-X Pistol is operated by a blank cartridge that 
s facili- : drives the captive bolt through the skull in an instant. It produces 
mane Slaughter Equip- 


ausage, complete unconsciousness, and complies with humane slaughter 
s t"’ yi 
modern men Or request a regulations. 


ide hog demonstration in your 


The KOCH Cash Knocker is a humane mechanical concussion 
yughter- plant. 


knocking hammer that eliminates the danger of glancing blows 


: that are harmful to the animal and operator. 
lary M- 


arry out 
nell. He 


and ag: Liberal time payment and equipment rental plans 
rinciples 


KOCH SUPPLIES INC. 


1411 West 29 St., Kansas City 8, Mo., U.S.A. PLaza 83-2150 
TWX: KC 225/CABLES: KOCHEQUIP KANSASCITY 
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KVP LOIN WRAPPERS 


GUARD FRESHNESS— 
PEEL AWAY SMOOTHLY 


KVP Loin Wrappers are especially formulated 
for grease resistance and wet strength. They 
guard meat freshness when they’re on—but 





when you take them off they peel away easily 
and in one piece. 
Three different base weights meet all needs, 
including wrapping for frozen loins. All KVP | 
Loin Wrappers can carry your brand name or | 
advertising message for a price just slightly 


above plain papers. 
PAPER COMPANY 


Ky) surmeneOl KALAMAZOO, MICHIGAN 


othe pope pun. 


KVP SUTHERLAND 








For tops in protection 
of your product 


| BUY MIDWEST 
| STOCKINETTES 


They are first choice among packers. 


—DISTRIBUTORS— 


The Birkenwalds 

Portland ° Seattle ° 
& 
Wally Gould & Co. 
e 
Birko Chemical Co. 
« 

David C. Johnson - 
& 


Boise 
Oakland 
Denver 
New Orleans 


Packers Engineering & Equipment Co. 
Omaha, Nebraska 


MIDWEST TEXTILES, INC. 


943 W. 6th St., Cincinnati 3, Ohio 
Phone: GArfield 1-6549 





American Packing Co., Booneville, 
Miss.; I. Klayman & Co., 876 N. 
48th st., Philadelphia 39, Pa.; Crown 
Packing Co., 2900 Orleans st., De- 
troit 7, Mich., and Davidson Meat 
Co., division of Wilson & Co., Inc., 
1407 Boyd st., Los Angeles 13, Cal. 

Also, Hesmer Foods, Inc., 4104 E. 
Vogel rd., mail, P. O. Box 28, Evans- 
ville, Ind.; California Pizza Crust 
Co., 3398 La Cienega pl., Los Angeles 
16, Cal.; Foster Meat Co., 110 N. “D” 
st., mail, P. O. Box 430, San Bernar- 
dino, Cal., also doing business as 
Freeman & Foster; Carl Wyssman 
Wholesale Meat Co., 17 S. James st., 
Kansas City 18, Kan., and Frontier 
Beef Co., 724 Callowhill st., Phila- 
delphia 23, Pa. 

The MID announced that meat 
inspection has been withdrawn from: 
H. J. Heinz Co., 657 Park ave., Me- 
dina, N. Y.; Dukeland Packing Co., 
Inc., 116 S. Central ave., mail, P.O. 
Box 1656, Baltimore 3, Md.; The 
Frito Co., Austex Foods Division, 
Fair Park, mail, P. O. Box 191, Se- 
guin, Tex.; The Ohio Provision Co., 
6101 Walworth ave., S.W., Cleveland 
2, O.; John Engelhorn & Sons, State 
Route 441, Royalton, Pa., and Law- 
rence Corp., 527 W. 41st st., Chicago 
9, Ill. 

Animal foods inspection has been 
granted by the MID to Wald Pack- 
ing Corp., 90 Newmarket sq., Rox- 
bury, Boston 18, Mass. 


Protection of Management 
Rights Is Booklet Topic 


Three 1960 Supreme Court rulings 
have opened the field of manage- 
ment’s right to run a business to 
union invasion, according to a book- 
let issued by the Chamber of Com- 
merce of the United States. 

“Where employers formerly were 
considered to have retained all in- 
herent common law managerial 
rights except those expressly modi- 
fied or conferred upon the union by 
contract or statute,” the booklet says, 
“management now can only be cer- 
tain of retaining those rights which 
it specifically spells out in the (la- 
bor) contract.” 

The booklet, entitled “Model Ar- 
bitration Clauses to Protect Manage- 
ment Rights,” is available at 50¢ a 
copy from the Chamber of Com- 
merce of the United States, Wash- 
ington 6, D. C. In addition to arbi- 
tration clauses, it contains model 
management rights clauses and no- 
strike, no-lockout clauses. 

“Management has’ maintained 
steadfastly that management’s re- 
sponsibility to set policies, to estab- 
lish work rules, and to direct the 
work force should not be encroached 


upon by the arbitrator,” the Public, 
tion points out. However, aceon, 
to the booklet, all grievances are 
arbitrable unless the contract 
and specifically excludes them 
arbitration, and unless exp 
limited, an arbitrator in ruling 

a dispute need no longer restric 
his attention to the contract terms 


Fight Quacks With Facts, 
Nutrition Experts Urge 


Scientists attending a food tec. 
nology conference sponsored by the 
Great Lakes section of the Ing. 
tute of Food Technologists at Mic. 
igan State University, East Lansing 
heard a Food and Drug Adminis. 
tration official charge that “nip. 
formed zealots with selfish interess 
are circulating misinformation aboy 
the quality, safety and purity of oy 
food supply.” 

The speaker, Dr. Kenneth L, ij. 
stead, said that such “nutrition 
quackery continues to be a serious 
public health problem” and ung 
that more vigorous educational pn. 
grams be directed to the public 
Similar warnings against “food fad- 
dism and quackery” were voiced by 
other authorities, who also calle 
for information programs to improv 
food habits. 

“Consumers are definitely inter- 
ested in knowing more about th 
ways in which food habits may affed 
health and well-being,” observe 
Dr. Horace L. Sipple, executive d:- 
rector of The Nutrition Foundation, 
a co-sponsor of the conference. “This 
favorable climate for acceptance i 
information aimed at improving or 
food habits imposes upon us the re 
sponsibility for properly informix 
the public with effective nutrition it- 
formation.” 

Food for older people and nutt- 
tion for the ageing were termed: 
challenge area facing the food teth- 
nologists by Dr. A. June Bricke, 
executive secretary of the America 
Home Economics Association. She 
called on all elements of the fod 
industry and the professions & 
gaged in nutrition education to wom 
together to combat misinformati 
and misconceptions about food am 
nutritional values. 


Packaging Institute Will 
Participate in 2 Events 


Western regional members of t 
Packaging Institute, New York Cit 
will participate in the annual med 
ing of the northern California % 
tion of the Institute of Food Ted 
nologists on December 7 in 
Francisco, where speakers from ¢ 
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Will you invest a few minutes of time 
and a four-cent stamp 
In a test that may show you how to make or save 
thousands of dollars every year and make your job easier? 


Company by company, profits in the meat industry range all over the lot. Plants 
with equal efficiency can vary widely in the money they make. The manage- 
ment men of one plant work in a frantic frenzy and still make little money for 
their company (and themselves) while those in an almost identical operation 
can produce a better return without giving the impression of haste or pressure 
at any time. 

The difference in profits is not nearly so much the difference in plant and 
ion about equipment as it is the difference in what’s in the heads of the men who run the 
ity of ow plants. Men who are uninformed or unsure can’t do the best job. Men who have 

the facts can make intelligent decisions that save money and make money. 

h L. Mil. This is especially true with the men responsible for selling the production 
utritiona of meat plants, and the men who buy the products needed to operate processing 
a serious and manufacturing plants, and who buy the meat products needed to supply 
nd urgel institutional houses and meat merchandisers for their operations. The difference 
onal pr- in profits is in the sureness and accuracy of the buying and selling decisions 
e public that are made. They save money by buying intelligently. They make money by 
food fad. pricing and selling with sure knowledge of market conditions and by getting 
voiced by the greatest realizations possible in relation to the going market. It is in these 
so calle areas that we can help you. 
0 improve We publish the Daily Market & News Service, familiarly known throughout 
the meat industry as “The Yellow Sheet”. For almost forty years it has been 
accurately reporting market conditions in the meat industry and providing daily 
market quotations on the Chicago closing markets for every basic product of 
meat packing and by-products plants. It helps sellers get the full value for their 
products in relation to going markets. It helps buyers keep in line with the 
market and save money. It gives the information you need to make intelligent 
decisions quickly and surely, because you have the facts on the prices being 
obtained in the market by those with whom you complete as a producer, or the 
facts on the prices being paid those with whom you compete as a buyer. 

Thousands of people in the meat industry—buyers and sellers alike—now use 
this service. They tell us they make or save money by using the service as a 
guide to intelligent trading decisions. They say the $85.00 per year it costs to 
have this accurate daily guide is nothing compared to the extra return they get. 
They say it makes their job easier. Many say they wouldn’t know how to get 
along without it. 

If you buy or sell meats in quantity, or if you trade in any packinghouse 
: product, the Yellow Sheet could do the same for you that it is now doing for 
, Bricke, your competitors. And we are willing to let you test the service for two weeks, 
A Bi without charge or obligation, to see for yourself whether this is so. All you need 
we het do is to drop us a note and say “let me have a free 10 day test of your Daily 
oe Market and News Service”. If this practical working test of the service helps 
wan you save money, as we think it will, you'll want to subscribe. It it doesn’t, you 
i ~a will owe us nothing. Either way, we will appreciate having heard from you and 
food a you will be better informed. ; 

A few minutes of time and the four cent stamp is all it takes. We'll do the 
rest, and you'll be the judge. 
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“ THE NATIONAL PROVISIONER DAILY MARKET & NEWS SERVICE 


— "The Yellow Sheet” 


fornia s? 


15 West Huron Street Chicago 10, Illinois 
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ferent areas of industry will des- 
cribe the available types of packages 
in various categories, their compo- 
nents and their suitability for specific 
food applications. 

The program will include addi- 
tional speakers from the folding car- 
ton, glass and film-foil packaging 
sections of the industry. 

The Packaging Institute also will 
cocperate with Oregon State Uni- 
versity, Corvallis, in presenting a 
short course on the packaging of 
processed foods during the week of 
March 5-9, 1962. The course, under 
the jurisdiction of the school’s de- 
partment of food and dairy tech- 


nology, will be directed toward 
technologists with food processing 
concerns in the Northwest, as well as 
management personnel. 


Area Freedom from Swine 
Brucellosis Is Target 


A pilot project to eradicate swine 
brucellosis on an area basis got un- 
derway October 9 in Dooly County, 
Ga., the U.S. Department of Agricul- 
ture announced. The project, first 
of its kind in the country, is a co- 
operative state-federal effort. 

Dr. C. K. Mingle, who heads bru- 
cellosis eradication work for the 





Another Cost and Time Saving Innovation by JARVIS 


AMAZING. NEW JARVIS 


700 MULTI-PURPOSE BONE SAW 


WEIGHS ONLY 5 POUNDS 
PERMITS FAST BREAKING OF BEEF FOREQUARTERS 
ON THE RAIL WITH ONLY ONE OPERATOR! 


Stainless Steel 
Depth Ga 
adjustable 

while running 


AIR POWERED SAW also 
used for breaking calf and 
yearling hindquarters and 
has many other packing 
house uses 


e Light weight fatigue-free 
operation 


@ No overhead tracks, pul- 
leys or balancers needed 





e Easy to switch rapidly 
from chine bone cut- 


ting to breaking ONLY 


instant start or stop 


throttle lever eo, Y 


Hanger Hole — to hang saw 
out of way prevents damage, 
contamination from floor 


Self-Cleaning openings 
prevent clogging 

from bone dust, 

meat particles 


Adjustable Handle 
aids to steady 
saw for extra 

fine work 


Rapid Depth-of-cut 
thumb lever 
adjusts from 

¥%"' to 2” 


USDA Agricultural Research Sery 
ice, explained that most of the ; 
vious work on swine brucellog, 
eradication has been on an indiyj 
herd basis. The Dooly County pry; 
ect calls for blood testing al] breed. 
ing swine over three months of 
In addition, management practics 
in all the herds in the county yil 
be surveyed. A special force d 
Georgia veterinarians has been x. 
sembled to do the testing. Blog 
samples will be tested in a tempo. 
rary laboratory at Vienna, Ga. It yij 
take about six weeks for all tec 
in the county to be completed, 

“This is the first time we've g. 
tempted to eradicate swine brycd. 
losis on a ‘down-the-road, herd-by. 
herd’ basis, but with the Coopers- 
tion of local hog producers and th 
swine industry, Dooly County eoyij 
very well be the first county free ¢ 
swine brucellosis in the entire p. 
tion,” Dr. Mingle said. 


Kentucky, Wisconsin Tie 


In Meat Judging Contest 


The University of Wisconsin, Mai- 
ison, and the University of Ke. 
tucky, Lexington, tied for first plac 
in the 31st annual intercollegiate 
meat judging contest sponsored by 
the National Live Stock and Met 
Board, Chicago, in connection with 
the American Royal Live Stock 
Show in Kansas City, Mo. 

Each school scored 2,662 out o 
a possible 3,000 points to lead the 
field of 17 agricultural colleges ai 
universities entered in the event 
Kenneth R. Franklin of the Med 
Board supervised the contest, which 
took place in the coolers of Armor 
and Company. The contest had five 


Air Exhausts away . 
from operator and meat, 
eliminates possible 
contamination from 

oil or dirt 


divisions: beef, pork and lamb judg 
ing and beef and lamb grading. 

Because of the dual win, Wisco- 
sin and Kentucky each have a le 
on the NLSMB’s rotating challeng 
trophy, which must be won thre 
times for permanent ownership 
Kansas State University, Manha 
tan, due to wins in 1959 and IW 
has two legs on the trophy and Oki 
homa State University, Stillwate 
has one leg for its win in 1958. I 
previous trophy was retired perl! 
nently in 1957 by the Universit 
of Tennessee, Knoxville. 

The top individual scorer in ti 
year’s contest was Duane Latha 
University of Kentucky, who mat 
911 out of a possible 1,000 pois 
The second high individual was T 
LaPlant, University of Wisconsl 
with 900 points. The Kentucky te 
was coached by Prof. J. D. Ket 
and the Wisconsin team by ™ 
E. J. Briskey. 
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of the quarter to 
ribbing off chuck. 


$3900 


Air supply line — saw 

operates on 90 to 130 

P.S.1., consumes only 

18 C.F.M. 
High R.P.M. of the saw blade makes 
light pressure all that is required. Saw 
will perform as fast as the operator 
can work. One hand can be kept free 
to steady carcass. Already acclaimed 
by leading packers. 


Guard assembly swings open for 
easy cleaning. Single ‘‘Nylok” 
blade retaining screw for easy 
blade removal. 





FREE triAt UNIT AVAILABLE SEND COUPON NOW 


JARVIS CORPORATION—GUILFORD, CONN. |! 
(0 Ship a FREE trial unit [] Send catalog 700 i 
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CITY & STATE 
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SMECO S 34 Years of Dependable Progressive Service ADOPTS 



















Below Itemized Product Line to Give You... 


GLOBE CO's 


Men and Equipment 
To Serve Your Needs... ‘ 


Tracking 
Trolleys 
Hangers 
Switches 
Gambrels 
Stuffers 
Grinders 

Mixers 

Rote-Cut For positive filling and measuring of 


Fee Machine lards and oils. This most popular unit 
Silent Cutters by SMECO-GLOBE. 
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plus SMECO’s full line of 
PACKINGHOUSE EQUIPMENT 





ORIGINAL repair parts for existing machines as well as 
complete units on the above items are now available 
DIRECT from SHEET METAL ENGINEERING CO. 





















Simple, efficient. Air or Hy- 
Heavy Double Standard Bleeding Rail Switch Three-Throw Switch draulic GLOBE Stuffers share 
the SMECO line. 

















. Universitf/ Rugged SMECO-GLOBE Grinders Globe Mixers now with SMECO Sani- The most efficient Roto-Cut now by 
: pace your production with trouble- Weld Stainless bowls and paddles. SMECO-GLOBE. 

orer in thi™™ free operation. 
ine Latham 
: who mad 
1,000 point 
ual was To 
i 
ntucky ' 


If you have had recent GLOBE COMPANY quotations on the above listed items 
contact SHEET METAL ENGINEERING CO. direct for price and delivery verification. 


Sheet Metal Eugineering Ce. 


4800 S. Hoyne Avenue, Chicago 9, Illinois 
Virginia 7-7622 
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‘ ‘Heller makes the cu 











[- 


res. 


x. 


,.. that make the finest hams 


...and the most succulent corned beef, the tastiest bacons, the palate- 
pleasing fancy meats and piquant smoked poultry. 


Yes, there are fourteen Heller cures—many of them formulas successfully 
used by the industry for more than sixty years—providing you a versatility 
to meet every requirement of curing time and plant procedure...a tempting 


flavor and rich red, lasting color that delights old customers and captivates 
new ones. 


Equally Important is Heller Microsizing 


—the exclusive Heller process that assures you of complete, faster solubil- 
ity—no film, suspended matter or sediment—and a laboratory control of 


ingredients that guarantees undeviating quality. And every Heller Cure is 
Microsized. 


There’s a Heller Cure to meet your exact need—ask for a free usable sample. 


B. HELLER & COMPANY 
3925 S. CALUMET AVE., CHICAGO 53, ILL. 








Michigan Meeting 
[Continued from page 26] 


“state-wide inspection is an all- 
important link in livestock disease 
control.” He pointed out the tre- 
mendous problem of swine tubercu- 
losis in Michigan and that “the only 
way to get rid of it is a good veter- 
inary inspection program. The in- 
cidence of tuberculosis in Michigan 
swine is one of the highest in the 
United States.” 

Speaking on “Laboratory Control 
—A Key to Better Profits for Meat 
Processors,” Dr. Neil Webb, profes- 
sor of food science, Michigan State 
University, told the group how a 
quality control laboratory could be 


set up in any plant, no matter how 


small in size, and that its expense is 
commensurate with the values that 
accrue from it. Using large placards, 
Dr. Webb illustrated sample labora- 
tory setups for a slaughtering op- 
eration, processing operation, and a 
combined slaughtering and process- 
ing operation. His sample slaughter- 
ing operations laboratory for a plant 
killing about 50-100 cattle and 100- 
200 hogs would cost between $1,200 
and $1,500 to set up and would in- 
clude such fundamental equipment 
as a small incubator and pH meter 
and would be operated by a person 
with some technical background on 
a half-time basis. 

After pointing out the various 
parts of a particular operation where 
tests should be made in order to 
know the standard of a product, Dr. 
Webb told the group that a good 
quality control laboratory will effect 
an increased market by reputation, 
improve margins and personal sat- 
isfaction and pride in one’s product. 

During the afternoon session dele- 
gates to the fourth annual meeting 
also heard Dr. Earl H. Brown, food 
marketing specialist, retailing and 
merchandising, Michigan State Uni- 
versity, speak on the “Implications of 
Centralized Retail Meat Processing,” 
and Frank W. Suggit, consultant in 
area analysis and development, talk 
on “Michigan’s Population Growth 
and Your Business.” 

Guest speaker at Friday evening’s 
annual meeting banquet was Aled 
P. Davies, vice president of the 
American Meat Institute, Chicago. In 
keeping with the general theme of 
the meeting, a state-paid meat in- 
spection program for Michigan, 
Davies commented on a proposed 
draft to amend the federal Meat In- 
spection Act. The proposed draft by 
Frank J. Welch, assistant secretary, 
U.S. Department of Agriculture, 
would broaden the scope of federal 
meat inspection to include: 

a). An establishment slaughtering 


40 


GUEST speaker at annual meeting 
banquet is Aled P. Davies, vice pres- 
ident, American Meat Institute, who 
commented on proposed draft to 
amend federal Meat Inspection Act. 


livestock which have been trans- 
ported in interstate and foreign 
commerce or which have been pur- 
chased at a stockyards posted under 
the Packers and Stockyards Act; 

b). An establishment processing 
meat or meat food products which 
were derived from animals slaugh- 
tered under federal inspection or 
meat or meat food products which 
were initially processed under fed- 
eral inspection, and 

c). An establishment operated by 
a slaughterer or processor that is 
affiliated with a slaughterer or pro- 
cessor operating any other estab- 
lishment which is ‘subject to inspec- 
tion under the federal Act. 

Davies said that if the contem- 
plated amendment is submitted to 
Congress, ‘“‘the problem of cost may 
arise.” While Davies emphasized 
that the American Meat Institute 
has taken no position as yet on the 
proposed amendment, he pointed out 
to the group that if the meat packing 
industry were burdened with the cost 
of an enlarged inspection program 
“then what chance would you here 
in Michigan have of getting a state- 
paid meat inspection program.” 

The AMI vice president also pre- 
dicted that in the next decade there 
will be government action in new 
fields and renewed or expanded ac- 
tivity in some old ones, particularly 
in relation to the consumer. “We will 
see an important central agency 
speaking for consumers, either in 
some department or in the White 
House, or at the cabinet level,” he 
said. He predicted that there would 
be expanded activity in anti-merger 
regulation and anti-trust harrass- 
ment of industry in the name of pre- 
serving the competitive system. 

Officers elected for 1962 at the 
Saturday morning business session 


are: president, Nick Jabour of gj, 
Packing Co., Clare, Mich., syepssi 
ing Charles Watson of Vogt Packin. 
Co., Flint; vice president, Meniy 
Kochan of Merritt Packing Co, gy. 
rollton, succeeding Leo § 
Peet Packing Co., Grand : 
and secretary-treasurer, Jim 
kamp, association field represenj, 
tive, Silver Lake, succoalll John 
Anderson of J. S. Anderson Packi 
Co., Inc., Muskegon. 

Re-elected to the board of gi. 
rectors are: Lilli Ann Ayres of Man. 
chester Frozen Foods, Manchester 
Harold Stone, Stone’s Meat Pack 
Co., South Haven; Arthur Sussex, 
Riverside Packing Co, J ‘ 
Harry Anderson, Wall Packing Co, 
Sturgis; Wayne Goodrich, Ho} 
Packing Co., Holt; Donald Vanden 
Brink, Vanden Brink Meat Co, 
Grand Rapids; James Prescott of 
Stockbridge, and ex-officers Charles 
Watson and Leo Spayde, and newly. 
elected president Nick Jabour. 

Vice president Merritt Kochan; 
secretary-treasurer Jim Hazekamp; 
R. E. Maynard of Port Huron, ani 
A. Bernstein, Detroit, are the only 
new members of the board. 


Maine Packer Convention 
Attracts More Than 100 


More than 100 members and guests 
of the Maine Independent Met 
Packers Association attended the 
group’s fourth annual convention m 
October 13-15 at the Bethel Im 
Bethel, Me. 

Speakers at the business session 
included Dr. A. Dewey Bond, dire 
tor of the American Meat Institute 
office in Washington, D. C., whor- 
ported on the added-moisture ham 
controversy and other matters d 
national interest. William M. Clark 
of Kennebunkport, Me., author ail 
newspaper columnist, was the bar 
quet speaker. A cocktail party aul 
dance were other attractions. — 

MIMPA officers are electet 
January meeting. Felix E. 
general manager of the Po 
Me., branch of The Cudahy F 
Co., now is president of the § 


15¢ Off Now, More Le 

A full-color page adverti 
run in the Chicago Tribune fe 
by John Morrell & Co., Cie 
contained a coupon worth 15¢ towal 
the cost of a package of Saratoy 


Scott Petersen sliced luncl 
meats. The ad also carried ang 
of four more coupons, wort 
each on future purchases, ™ 
mailed to consumers sending 4 
label from any Saratoga/Scott 
sen sliced luncheon meat PaGhe 
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WILLIAMS 
SEND FOR NEW CATALOG AND PRICES *NO-NIFE” HOGS & 


Order from your dealer or direct from i 2 RAMER? MILLS 
COLUMBIA CUTLERY CO RP. Williams’ wide experience in the recommendation of 


225 Lafayette St.—New York 12, N. Y. correct equipment for more efficient grinding and 
Phone CAnal 6-6007 : crushing has invariably increased output and de- 
creased costs for hundreds of packers and processors. 
Here are a few benefits Williams Equipment can 
give you: 
GREATER GREASE RECOVERY by properly prepar- 
ing green bones, carcasses, entrails, meat scraps, etc., 
vention on | without the use of excessive heat and regardless of 
ethel Inn, extraction method. 


CONSTANT BY-PRODUCT UNIFORMITY by correctly 
sss session grinding and handling of dry bones, cracklings or 
a direc- tankage, and glue stock. 


t Institute MORE EFFICIENT OPERATION — The reduction of 
: dry materials down to 8 mesh —or the grinding 
Y-y Who Ie- to small size of materials with high grease content 
sture ham is done more quickly, easily and economically — 
matters 0 in_ one operation! 
-M. Clark There are many other profitable advantages pro- 
: ® vided by Williams’ know-how and equipment. It’s 
author good business to discuss your present grinding and 
a methods with Williams. 


Write “Jodag! 




















‘BEEF - VEAL - PORK - LAMB | WILLIAMS COMPLETE LINE ALSO INCLUDES: 


@ COMPLETE “Packaged” PLANTS engineered 
to deliver finished saleable by-products 


@ VIBRATING SCREENS @ STEEL BINS 
‘WEST VIRGINIA SMOKED HAM @ BUCKET ELEVATORS AND CONVEYORS 


* CANNED HAMS and PICNICS 


ALL BEEF FRANKFURTERS 


Complete line of SAUSAGE AND SMOKED MEAT 





— © WILLIAMS PATENT CRUSHER & PULVERIZER CO. 


2708 NORTH NINTH STREET ST. LOUIS 6, MO. 
let us work with you... 


|HYGRADE FOOD PRODUCTS CORP. Wi LLIAMS * 


hi en SHREDDERS 


LARGEST MANUFACTURER OF samen te wan MILLS iN THE WORLD 





EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 
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When it comes to 


PORTION CONTROL... 


come to 


BALTIMORE SPICE! 


For technical bulletins on Portion Control 
attach your letter-head to this page and mail to 


HE BALTIMORE SPICE COMPANY 


Baltimore 8, Maryland, U.S.A. 


FIESTA BEEF PATTY 





PATTY BINDER 





BEFORE ACTER 





MEAT TENDERIZER 





\LL MEAT ... output, exports, imports, stocks 








Meat Production Down From Nine-Month High 


Production of meat under federal inspection for the week ended 


I October 21, settled to 463,000,000 Ibs. 


000,000 Ibs. for the previous week, but it was about 5 per cent larger 
| than the 440,000,000 lbs. produced in the corresponding week of 1960. 
7 Cattle kill eased up a little from the previous week as did that of hogs. 
| However, slaughter of both classes was larger than last year—hog kill 
up 11 per cent, or by about 138,000 head. Estimated livestock slaughter 
| anil meat production by classes appear below: 


BEEF 
; ded 
tga sega M's 


1961 
1961 


' Oct. 21, 
| Oct. 14, 
> Oct. 22, 


Week Ended 
* M's 


1961 120 


1961 


: Oct. 21, 
' Oct. 14, 


| Oct. 22, 123 


: Lambs, 369,561. 
> 1950-61 LOW WEEK’S 
| Lambs, 137,677. 


KILL: Cattle, 154,814; 


| Week Ended 


; Oct. 21, 1961 
Oct. 14, 1961 
Oct. 22, 


| Week Ended 
Oct. 21, 


| Oct. 14, 


1961 


Number Production 
Mil. I 


Number Production 

Mil. tbs. 
13.4 
13.2 
14.2 


" 1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 


AVERAGE WEIGHT AND YIELD (LBS.) 
CATTLE 


VES 
Dressed 
115 93 45 _ 


from its nine-month high of 469,- 


PORK 
(Excl. lard) 
bs. Number Production 
M‘s Mil. Ibs. 
1,445 191.1 
1,450 197.6 
1,307 175.7 
LAMB AND TOTAL 
MUTTON MEAT 


Number Production PROD. 

M's Mil. ibs. Mil. tbs. 
315 14.2 463 
330 14.8 469 


321 15.5 440 


Hogs, 641,000; Calves, 55,241; Sheep and 


Live 
235 
235 
235 
SHEEP AND 
LAMBS 
Live Dressed 


LARD PROD. 
Per Mil. 
cwt. Ibs. 
44.7 
45.0 
41.9 


45 —_ 
46 13.5 








i DA Reported Buying More 
Meat, Lard Late Last Week 


“The U. S. Department of Agri- 
tulture announced the purchase last 
geek of 4,284,000 Ibs. of ground beef 
fith funds appropriated under the 
fational School Lunch Act. At pric- 

‘ranging from 40.99¢ to 42.24¢ per 
i, total cost was $1,799,000. 

'The offerings of 21 out of 24 
lidders, who together had offered 
total of 5,544,000 Ibs. of the meat, 
vere accepted. USDA has bought 
#3,814,000 Ibs. of the meat through 
ist week at a cost of $9,975,000 in 
pection 6 funds. The aggregate 

amount purchased represents 10.6 
servings per child. 
| USDA also bought 5,590,650 Ibs. 

of mixed, canned meats for distri- 
ation to needy families. Prices 

Were from 40.38¢ to 40.65¢ per lb. 

mor a total cost of $2,266,000. Bids 

pwere accepted from seven out of 10 

Mims which together had offered 

8,742,825 Ibs. Last week’s action 

Drought aggregate purchases to 35,- 

en Ibs. for a total cost of $14,- 


The agency’s lard purchases 
‘ ted to 4,416,000 Ibs. at prices 
Bing from 11.35¢ to 11.65¢ per lb. 

ne Product packed in 1-and 2-Ib. 
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paper cartons for a total cost of 
$511,000 in Section 32 funds. 

Product of eight out of 10 firms, 
which together had offered 12,144,- 
000 Ibs., were accepted. Last week’s 
purchases brought to 31,725,000 
Ibs. the aggregate amount of lard 
bought by USDA at a cost of $3,- 
725,000 since September 7. 


U.K. Now Second Best Outlet 
For U.S. Variety Meats 


The United Kingdom has become 
the second largest market for United 
States variety meats, according to 
the Foreign Agricultural Service. 
The U.K. moved up next to West 
Germany after certain import re- 
strictions were eased last year. The 
U.S. supplied 18 per cent of U.K. 
imports of variety meats in January- 
July, 1961 compared with 14 per 
cent last year and 4 per cent in 1959. 

British imports of variety meats 
amounted to 108,716,000 lbs. in the 
first seven months of this year com- 
pared with 105,965,000 Ibs. in the 
same period of 1960 and 96,128,000 
lbs. in 1959. Imports from the U.S. 
rose from 4,100,000 Ibs. in the first 
seven months of 1959 to 14,400,000 
Ibs. in 1960 and to 19,200,000 Ibs. 
in the first seven months of 1961. 


This year the U.S. supplied 15,147,- 
000 lbs. of beef variety meats im- 
ported by the U.K. compared with 
11,265,000 lbs. last year. That total 
was 52,463,000 lbs. compared with 
47,302,000 lbs. last year. U.S. veal 
variety meat exports to Britain 
were 175,000 lbs., lamb and mutton, 
3,815,000 lbs., and pork, 74,000 Ibs. 


N.Z. Interests See Disaster 
In U.K. Signing EEC Treaty 


Great Britain’s announced applica- 
tion for membership in the European 
Common Market is creating deep 
concern among some meat producers 
in New Zealand, it has been reported. 
British interest in the CM stems from 
the fear that it might have been left 
out of any benefits which might ac- 
crue from membership in the organ- 
ization. 

John Ormond, president of the 
New Zealand Meat Producers’ 
Board, in expressing the sentiments 
of cattle and sheep interests in his 
country stated some time back: “If 
Britain signs the Rome Treaty and 
accepts the present policies of the 
European Economic Community it 
would mean disaster for New Zea- 
land.” 

The N. Z. sheep industry has been 
geared to the British market and 
any such treaty by Britain would be 
a serious blow to N. Z. sheepmen. 
U. S. sheep interests also take a dim 
view of the move. 


CANADIAN SLAUGHTER 
Inspected slaughter of livestock in 
Canada in September, 1961-60, as re- 
ported by the Canada Department 
of Agriculture: 


107,930 
Average dressed weights of live- 
stock were as follows: 


Sept. 1961 Sept. 1960 
524.5 lbs. 515.3 Ibs. 

. 147.5 Ibs. 

- 161.7 Ibs. 

42.8 Ibs. 


EDIBLE OIL SHIPMENTS 

Shipments of shortening and edi- 
ble oils, as reported to the Institute 
of Shortening and Edible Oils, to- 
taled 412,502,000 Ibs. in September. 
Of this volume, 188,255,000 Ibs., or 
45.6 per cent, were shortening and 
121,298,000 lIbs., or 29.5 per cent, 
were salad or cooking oils. Ship- 
ments of oleomargarine oils and/or 
fats totaled 102,949,000 Ibs., or 24.9 
per cent of the total. 


Cattle 
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PROCESSED MEATS .. . SUPPLIES — 


AMI PROVISION STOCKS 

Provision stocks as reported to the 
American Meat Institute on Octohp, 
14, were 1 per cent smaller than ty 
weeks earlier and 26 per cent beloy 
last year. 

Stocks of lard and rendered pork 
were 3 per cent smaller than ty 
weeks before, but 41 per cent aboy 
the corresponding date last year, 

The accompanying table show; 
October 14 stocks as_ percentages 
of holdings two weeks previously 
and a year earlier. 





U.S. Meat Imports Larger in August 


Foreign meat entered the United States in a volume of 77,796,469 Ibs. 
during August. Up sharply from July imports of 49,466,055 lbs., August 
inshipments were down by about 2,000,000 Ibs. from such movement in 
August, 1960. Of the August, 1961 total, Australia shipped 27,463,787 Ibs. 
to top the suppliers. New Zealand, with 23,580,688 lbs., was the second 
largest shipper. Meat from both was mostly manufacturing type of beef 
and veal. Australia’s shipments were considerably above last year, while 
N.Z. was down slightly. U.S. imports of pork were mostly the canned 
variety from Denmark and Holland. Canada was the only source of 
2,254,147 lbs. of fresh pork. U.S. meat imports by kind and country are 
listed below as follows: 


—Fresh meats and edible offal— 
Beef, Veal aM Pork 
Pounds Pounds 


—Cured meats— Sept. 30 
Beef Pork 1961 


Pounds Pounds Pet. 
Frozen Pork: 


Picnics 79 

Hams 

Bellies 

Loins 

Jowels 

Butts 

Spareribs 

Trimmings 

Livers 

Other pork 

Total frozen pork . 
Pork—cured, in cure: 

D.S. bellies 

Fat backs 

Hams, S.P.-D.C. 

Picnics, S.P.-D.C. 

Bellies, S.P.-D.C. 

Other cured, in cure .. 

Total cured, in cure .. 

Total pork prod. 

Lard and RPF 


PET FOOD PRODUCTION 

Canned food and canned or fresh 
frozen food component for dogs, cats 
and like animals prepared under fed- 
eral inspection totaled 6,044,120 lbs 
in the week ending October 7. Vol- 
ume for the corresponding week last 
year was 7,660,687 lbs. 


a 


Country of origin 

Argentina 

Australia 

Brazil 

Canada 

Denmark 

Germany 

Holland 

Ireland 

Mexico 

New Zealand 

All others .... 

Totals—August 
August 


1,574,440 
1,047,675 
21,555,950 
1,253,911 
52,245,017 


49,506,623 2,597,967 3,846,860 


Cooked Sausage 
(treated) 
Pounds 


212,128 


General 
miscel. 

Pounds 
178,100 


762,615 


Canned meats——_——_— 
Pork Miscet. 
Pounds 
38,048 


Totals 
Pounds 
4,624,731 
27,463,787 


Pounds 
Argentina 
Australia 
Brazil 
Canada 


ExzseeseSe s8ae2tsesuan wee 


New Zealand . 

Paraguay 

Poland 

Uruguay 

All others... 

Totals—Aug. ’61 171,445 77,796,469 
Aug. ’60 9,157,421 11,389,537 1,057,561 159,752 410,482 79,909,144 

Note: In addition to the above, imports of horse meat (in pounds) for August, 1961, were as 

follows: Mexico, 37,900. August, 1960: Argentina, 220,460; Canada, 14,698; Mexico, 215,300. 














DOMESTIC SAUSAGE 


Pork sausage, bulk (f.0.b. Chgo.) 
in 1-lb. roll 34 @42 
Pork saus. sheep 
in 1-Ib. package 
Franks, sheep casing, 
in 1-lb. package 
Franks, skinless, 1-lb. .. 
Bologna ring, bulk 
Bologna, a.c., bulk ....40 @43% 
Smoked liver, n.c., bulk 54 @60 
Smoked liver, a.c., bulk 40 @47 
Polish sausage, self- 
service pack. ......... 67 
New Eng. lunch spec. 
Olive loaf, bulk 
Blood, tongue, n.c. 
Blood, tongue, a.c. 
Pepper loaf, bulk 
Pickle & Pimento loaf 4314 @54 
Bologna, a.c., sliced, (del’d) 
6, 7-oz. pack., oz ...2.67@3.60 
New Eng. lunch spec., 
sliced, 6, 7-0z., doz. ..4.17@4.92 
Olive loaf, sliced, 
i" eee re 3.02@3.84 
P.L. sliced, 6-0z., doz. ..2.87@4.80 
6, 7-oz., dozen ......... 2.87 @3.60 


CHGO. WHOLESALE 


SMOKED MEATS 
Wednesday, Oct. 25, 1961 
to-be-cooked 


SAUSAGE CASINGS 


(Lel. prices quoted to manu- 
facturers of sausage) 
Beef rounds: (er set) 
Clear, , 
Clear, 
Clear, P 
Clear, 38/40 mm. ....1.35@1.60 
Not clear, 40 mm./up 1.00@1.10 
Not clear, 40 mm./dn 80@ 85 


Beef weasands: (Each) 
No. 1, 24 in./up 15@ 18 
No. 1, 22 in./up 146@ 18 


Beef middles: @er set) 
Ex. wide, 2% in./up ..3 75@3.85 
Spec. wide, 2%-2\% in. 3.00@3.10 
Spec. med. 1%-2% in. 1.85@2.10 
Narrow, 134-in./dn. ..1.15@1.25 


Beef bung caps: 
Clear, 
Clear, 
Clear, 

Clear, 3%-4 inch 15@ 17 
Beef bladders, salted: (Each) 
7% inch/up, inflated 21 
6%-7% inch, inflatea 15 


e2seor77 


26/28 mm. 
24/26 mm. 
22/24 mm. .. 
20/22 mm. . 
18/20 mm. 
16/18 mm. 


CURING MATERIALS 


Nitrite of soda, in 400-Ib.  (Cwt) 

bbis., del. or f.0.b. Chgo. $12.8 
Pure refined gran. nitrate 

of soda, f.o.b. N.Y. «.++ 5% 
Pure refined powdered nitrate 

of soda, f.0.b. N.Y. ..... 108 
Salt, paper-sacked, f.0.b. 

hgo. gran., carlots, ton .. 31.0 
Rock salt in 100-Ib. 

bags, f 0.b. whse., Chgo. . 290 
Sugar: 

f.o.b. spot, N. Y. 

Refined standard cane 590 
gran., delv’d Chgo. ...--- 
Packers curing sugar, 100- 
Ib. bags, f.0.b. Reserve, 

La., less 2% 
Dextrese, regular: 6s 
Cerelose, (carlots, cwt.) + 


less, 10/12 Ibs., wrapped 44 
Bacon, No. 1 sliced, 1-lb. 
heat seal, self-serv., pk. .. 55 


SPICES 


@asis Chicago, original 
barrels, bags, bales) 


Whole Ground 
Allspice, prime .... 86 96 
resifted 


DRY SAUSAGE 


(cl., Ib.) 
Cervelat, hog bungs ....1.12@1.14 
Thuringer 67@ 
Farmer 
Holsteiner 
Salami, B.C. 
Salami, Genoa style 
Salami, cooked 
Pepperoni 95 
SIN “do 5s bine Udon eae sack 1.03 @1.05 
Goteborg 95@ 
Mortadella 


44 


No. 1 
West Indies nutmeg 
— American, 





5%-6% inch, inflated 14 


Pork casings: (@er hank) 
29 mm./down ......... 6.00@6.10 


Bi Gis Syaweveved 4.35@5.00 
eieveedios ed aid 4.00@4.35 


Hog bungs: (Each) 
Sow, 34-inch cut 

Export, 34-inch cut 

Large prime, 34-in. 

Med. prime, 34-in. ........ 36 
Small prime, 34-in. .......19@21 
Middles, cap off 

Skip bungs 


Ex-warehouse, Chicago +: rh 


SEEDS AND HERBS 


(Lel., Ib.) 

Caraway seed 
Cominos seed 
Mustard seed, 

Fancy 

Yellow Amer. 

Oregano 
Coriander, 

Morocco, No. 1 .-- 
Marjoram, French ...- 
Sage, Dalmatian, 

No. 1 


THE NATIONAL PROVISIONER, OCTOBER 28, 198 








FRESH MEATS... Chicago and outside 




























CHICAGO 


Oct. 24, 1961 


BEEF PRODUCTS 


it below CARCASS BEEF 
. lots, Ib.) ab.) 
Steere, 908, range: == (carlots34, Tongues, No. 1, 100s .. 29% 
| . BA a 38 Tongues, No. 2, 100’s .. 27% 
ed pork — = sn ee 38 Hearts, regular, 100’s 22a 
ran ty Cho | ee 37n Livers, regular, 100’s 19¥n 
0 pose 600/700 ....... 36 @36% Livers, selected, 35/50’s 23 
it above ae 33 @331%4 = Tripe, scalded, 100’s big 
Gamera) cow .... 2914 Tripe, cooked ... se 
year, er-cutter cow -- 29 Lips, unscalded, 100’s 12 @ 1244n 
: Cann\ Lips, scalded, 100’s 13% 
> shows Ma eee 6% 
cen pe A |g Pere 7 
- PRIMAL BEEF CUTS Udders, 100° ........ 5n 
db.) 
Pr ioins, 50/70 (cl) 71 @90 FANCY MEATS 
chux, 70/80 . 35% age 
teow 80,110 .. ..33%4@34 ~~ No. 1 33 
Ribs, 35/35 (cl) arse on corned, No. ais 31 
i aoa 
age a yey, V9 Dene. 6 IB. saa 
Flanks, rough no. 1 .13%@14 Calf tongues, 1b. ah. 26 



































































































































































































































































































































































































































































































eviously 
Oct. 15 
1960 
Pet. 
% 
% 
; - 5700 47n 
mo Bf Rindatrs. 5.700... ess BEEF SAUS. MATERIALS 
10 Rounds, 70/90 Ibs. .. 
158 Tr. loins, 50/70 (cl) 62 @ Fo FRESH 
9 Sq. chux, 70/90 ... 354 Canner-cutter cow meat, db 
& Armchux, 80/110 * "3316 @34 Ee idélen wre sands 4114 @42 
1B Ribs, 25/30 (cl) ....48 @50 Bull meat, boneless 
7 Ribs, 30/35 (cl) ... 1.47. @49 WN 6.56 rate dc Be gle 44 @44% 
Briskets (cl) ...... 25 Beef trimmings, 
a Navels, no. 1 ...... 1314 @14%5 mae tae barrels 32% 
, rough no. 1 134@14 eef trimmings, 
~ ne Fee , 85/90%, barels 37% 
@ Boneless chucks, 
4 MEI Chess oes 00s 4014 @41 
2 Beef cheek meat, 
@ trimmed barrels .... 28 
4 Beef head meat, bbls. 28n 
11 Veal trimmings, 
boneless, barrels .... 42 
10N COW, BULL TENDERLOINS 
| or fresh # C&C grade, fresh (Job lots, Ib.) VEAL SKIN-OFF 
ea th fanwn: ...... 63 @67 Prime, 90/120 ............ 53@54 
dogs, cats HF cow, 3/4 Ibs. ........ 70 @74 pi coonage hk A 52@54 
Cow, 4/5 Ibs. ......... 85 @90 NOs TLE os ck hee eeess 48@49 
dGTP Coe 8 ibaa 100 @105 Choice, 120/150 .......... 47@49 
14.120 Ibs Bull, 5 Ibs./up ........ 100 @105 Good, 90/150 ....... 2.20... 43@45 
i) Commercial, 90/190 ...... 37@39 
oy 7. Vol- Utility; 90/190 ............ 29@31 
wiek last CARCASS LAMB CUM MOT AE vaiva’nocinensees 26 @ 28 
del., Ib.) 
Prime, 35/45 Ibs. ...... 37% @40 BEEF HAM SETS 
ime, 45/55 Ibs. ...... 37144 @40 
Prime, 55/65 Ibs. ...... 37% @40 Sees ae Gee eens 
Choice, 35/45 Ibs. ..... 37% @40 Knuckles, 714/up, Ib. ..... 54@55 
(Per hank) # Choice, 45/55 Ibs. ..... 37% @40 . My Bese ona: 
.  5.65@55 Choice, 55/65 Ibs. ..... 3712 @40 ae 
...-5.40@58 BE Good, all wts. ........ 35% @38 n-nominal, b-bid, a-asked. 
oe AB 
«3.658% 
oo 275028 
- + 165618 PACIFIC COAST WHOLESALE MEAT PRICES 
FRESH BEEF (Carcass) Los Angeles San Francisco No. Portland 
ERIALS Oct. 24 Oct. 24 Oct. 24 
O-Ib.  (Cwt Choice, 5-600 Ibs. ........ $42.00 @ 42.50 $41.50 @ 42.00 $40.00 @ 42.00 
Chgo. $12.38 Choice, 6-700 lbs. ........ 40.50 @ 42.00 39.50 @ 41.50 39.50 @ 42.00 
nitrate Good, 5-600 Ibs. ......... 40.00 @ 41.00 39.00 @ 40.00 40.00 @ 42.00 
7 a 3 a ee 39.00 @ 39.50 38.00 @ 39.00 39.00 @ 41.00 
‘d nitrate tand., 3-600 Ibs. ........ 39.00 @ 39.50 38.00 @ 39.00 37.00 @39.00 
Ae cow: 
- a 31.0 commercial, all wts. .... 32.00@34.00 31.50 @ 33.50 31.00 @ 33.00 
” ae MINING <8 5 cio-a sc ges 31.00 @33.00 30.50 @ 33.00 30.00 @ 32.50 
chee 5 29.00 es gee goad Pee adel 3 31.00 @ 31.50 30.00 @ 31.50 25.00 @ 32.00 
ull, util. & com’l. ...... 37.00 @ 39.00 37.00 @ 39.00 37.00 @ 40.00 
ae S398 FRESH CALF: 
ne Choice, 200 1 bins 
eee” 9 Good, ‘S be./Gn, ...., None quoted None quoted 47.00 @ 50.00 
. 100. MO owicas None quoted 42.00 @ 44.00 45.00 @ 48.00 
erve, a - (Carcass); 
soeesenee ew 45-55 Ibs. ....... 37.00@41.00 37.00 @ 39.00 36.00 @ 38.50 
ewtd a 668 Choies or MS eewea: 36.00 @ 40.00 35.00 @ 37.00 36.00 @ 38.50 
son 1 Chol ’ ; a” eee 37.00@ 41.00 37.00 @ 39.00 36.00 @ 38.50 
y Good,” eee Go ok 36.00 @ 40.00 35.00 @ 37.00 36.00 @ 38.50 
HERBS ree 37.00 @ 39.00 34.00 @ 37.00 34.00 @ 36.00 
wrote Gretel port mag (Careass) (Packer style) (Packer style) (Packer style) 
7”. (ft Ibs. U.S. No. 1-3 None quoted None quoted 30.00 @32.00 
34 SMLOINs: 
8- 
A ~ SNe hth aid’ sb sa cs 51.00@53.00 50.00 @ 54.00 48.00 @52.00 
Seer heis betas. 50.00@51.00 49.00@54.00 — 48.00@52.00 
(Smoked) (Smoked) (Smoked) 
8 eens... 33.00 @37.00 32.00 @ 38.00 31.00 @ 35.00 
68 
59 WM 1620 eee 48.00 @ 51.00 45.00 @ 49.00 43.00 @ 48.00 
‘ Rr eeateen sss. 47.00@ 48.00 42.00@47.00 — 42.00@ 47.00 




















CARCASS BEEF AND CUTS 


Prime steer: dicl., Ib.) 
Hinds., 6/700 ........ @57 
Hinds., 7/800 ........ @57 
Rounds, cut across 

TIM ORE 6 on. 0 ke 8 52 @56 


Rds., dia. Mee f.o. 52 








WEE UE kaso oh te ce 51 @56 
Rds., dia. bone, f.o. ..52 @57 
Short loins, untrim. ..54 @63 
Short loins, trim. ....74 @95 
WEE cdenaen nies cde 13 @18 
Tv cietoass -46 @52 
Arm chucks ..........344%4@38 
RR ee 27 @35 
FPN iid ddainsiycccys 14 @18 

Good steer: 
Carcass, 5/600 ....... 39% @41% 
Carcass, 6/700 ........ 404%, @41% 
Hinds., 6/700 ......... 48 @52 
Hindis.,: F/000® 6 02050 48 @52 
Rounds, cut across 

og Pere 51 @54 
Rds., dia. bone, f.o. ..52 @55 
Short loins, untrim. ..54 @58 
Short loins, trim. ... 63 @70 
Pes cadepatmiay ee @18 
WE adie nck eoen ee walk a3 @50 
Arm chucks ........ @38 


NEW YORK 


Oct. 25, 1961 





FANCY MEATS 

(el., Ib.) 

Veal breads, 6/12-oz. 
POM sci sbedeectedvohes 
Beef livers, selected 
Beef kidneys .......... 
Oxtails, %-lb., frozen .... 


VEAL SKIN-OFF 


(Carcass prices, Icl., Ib.) 
Prime, 90/120 ......... @60 
Prime, 120/150 ........ 55 @58 
Choice, 90/120 ......... 48 @51 
Choice, 120/150 ........ 47 @50 
Choice calf, al wts. ....41 @44 

“ho ee 42 @45 
Goeed, 90/190 oi. cue cccies 43 @46 
Good, 120/150 .......... 43 @45 
Good calf, all wts. ....39 @42 

CARCASS LAMB 
Acl., Ib.) 

Prime, 90/46 .......00. 37 @41 
Pies > Gre 6 oa ca ened 37% @40 
Prime, 55/65 ........... 37% @40 
Choetee; 30/45 ioc. ceces 37 @A4l1 
Choice, 45/55 .......... 37% @40 
Choice, 55/65 .......... 3714 @40 
Good, 30/45 ........... 35 @40 
Good, 4B/58 2... ce lucwes 34 @38 
Goad... CEES» cc ccccccece 32 @34 

(Carlots, Ib.) 
CROMG, SO(BS © oo. 5is 5. cess 36 @40 
Choice, 45/55 ...csccece 36 @40 
Cetes; SOS 05.25. ace 35 @37 

CARCASS BEEF 

(Carlots, lb. . 
Steer, choice, 6/700 ....40 oon 
Steer, choice, 7/800 .... 
Steer, choice, 6/700 .... any, @39 
Steer, good, 6/700 11138 @40 
Steer, good, 7/800 ....37 @39 
Steer, good, 8/900 -.36 @38 





PHILA. FRESH MEATS 


Oct. 24, 1961 
PRIME STEER: (cl., Ib.) 
Carcass, 5/700 ........ 43 @44 
Carcass, 7/900 .......42 @43% 
Rounds, flank off ....52 @55 
Loins, full, untr. ....52 @55 
Ribs, 7-bone ......... 55 @58 
Armchux, 5-bone ....34 @36 
Briskets, 5-bone ...... 25 @27 
CHOICE STEER: 
Carcass, 5/700 ....... 414% @43 


Carcass, 7/900 ........ 401%4 @42% 
54 





Rounds, flank off ....51 @ 

Loins, full, untr. ..... 48 @51 
Loins, full, trim. ..... 60 @65 
Wie! Fe vce os ce 49 @53 
Armchux, 5-bone ....34 @37 
Briskets, 5-bone ...... 24 @26 

GOOD STEER: 

Careass, 5/700 ....... 40 

Carcass, 7/900 ........ 39% @41 
Rounds, flank off ....51 53 
Loins, full, untr. ....48 @50 
Loins, full, trim ..... 59 @62 
Ribs, 7-bone ......... 45 @49 
Armchux, 5-bone 34 @36 
Briskets, 5-bone ..... 24 @26 

COW CARCASS: 

Comm’1., 350/700 _—— 
Utility, 350/700 ...... @33 
Can-cut, 350/700 ..... ues 

VEAL CARC.: Choice Good 
CEFR TRE, os see. None 44@47 
90/120 Ibs. 

120/150 Ibs. 

LAMB CARC.: Pr. & Ch. Good 
eres Scinicnes 39@41 35@37 
45/S5 Ibs. -........ 38@40 34@36 
55/65 Ibs. ........ 37@39 33@35 
CHGO. PORK SAUSAGE 

MATERIALS—FRESH 


Pork trimmings: 


(Job lots) 
40% lean, barrels .... 18% 


50% lean, barrels .... 20 

80% lean, barrels .... 35 

95% lean, barrels .... 42 
Pork head meat ...... 2914 
Pork cheek meat 

trimmed barrels ..... 32%% 
Pork cheek meat, 

untrimmed__........... 30 


Phila., N. Y. Fresh Pork 


PHILADELPHIA: dcl., Ib.) 
Eee GES k 0. cesses 47 @49 
Loins, IB/16 . 2.060. 46 @48 
Boston butts, 4/8 ....34 @36 
Svareribs, 3-lb./dn ..37 @39 
Hams, sknd., 10/12 ...40 @43 
Hams, sknd., 12/14 ...40 @43 
Picnics, s.s., 4/6 ..... 26 @28 
Picnics, s.s., 6/8 ....25 @27 
Bellies, 10/14 ....... 27 @28 

NEW YORK: (cl., Ib.) 
Loins, 9/12 <......... 47 @55 
Leine, 12/16 .......«: 46 @54 
Boston butts, 4/8 ....344%,@40 
Hams, sknd..-12/16 ...42 @50 
Spareribs, 3-lb./dn ..37 @44 


OMAHA, DENVER MEATS 


(Carlots, per cwt.) 
Omaha, Oct. 24, 1961 


Choice steer, 6/700 ..$37.00@37.50 
Choice steer, 7/800 .. 37.00@37.50 
Choice steer, 8/900 .. 36.00@37.00 
Good steer, 6/700 . none qtd. 
Good steer, 7/800 ... none qtd. 
Choice heifer, 5/700 .. 36.25@36.50 
Good heifer, 5/700 ... none qtd 
Cows'e-¢; UH... ..3. 28.00 @ 28.25 
Pork loins, 8/12 ..... 43.00 @ 43.50 


Pork loins, 12/16 ..... none qtd. 
29 


Rost. butts, 4/8 ...... 50 
Hams, sknd., 12/16 ... 36.50@37.50 
Denver, Oct. 24, 1961 
Choice steer, 6/800 37.00 


Choice heifer, 5/ 700 
Cow, cut-util. 
Carcass lamb, 

Ch. & pr., 35/60 


. 35.50@ 36.00 
29.00 


. 34.00@34.75 


CHGO. FRESH PORK AND 
PORK PRODUCTS 
Oct. 24, 1961 


Hams, skinned, 10/12 .. 4314 
Hams, skinned, 12/14 .. 391% 
Hams, skinned, 14/16 .. 3814 
Pienics, 4/6 Ibs. ...... 26 
Picnics, 6/8 lbs. ....... 24 
Pork loins, boneless .. 59 
Shoulders, 16/dn. ..... 28 
(Job lots, Ib.) 
i ee aie 14% 
Tenderloins, fresh, 10’s 75 
Neck bones, bbls. ..... 10 @11 
Feet, s.c., bbis. ....... 6 @ 6% 








PORK AND LARD .... Chicago and outside 


CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis Chicago price zone, Oct. 25, 1961) 


SKINNED HAMS 
F.F.A. or fresh 


PICNICS 
F.F.A. or fresh 


n.....+-£f.a. 8/up 2’s in .... 
fresh 8/up 2’s in ...n.q. 


FRESH PORK CUTS 
Car Lot 
Loins, 12/dn ..42@42%4 
Loins, 12/16 
Loins, 
Loins, 34 
Butts, «.--30@30%4 
Butts, 1 30n 
Butts, 
. Ribs, 3/dn 
Ribs, 3/5 
1 Ribs, 5/up 
a-asked, b-bid, n-nominal 


BELLIES 
or fresh 


17% @171%% 
16% @16% 
14% @14% 


FAT BACKS 
Frozen or fresh 


OTHER CELLAR CUTS 
Frozen or fresh Cured 


p+ | Pree Sq. Jowls, boxed ....n.q. 
Jowl Butts, loose .1142n 
Jowl Butts, boxed ..n.q. 





DRUM LARD FUTURES 
FRIDAY, OCT. 20, 1961 
Open High Close 

Nov. 8.20 8.20 . 8.17 
Dec. 9.60 9.60 : 9.57a 
Jan. 9.52 9.52 y 9.45 
Mar. 9.82 9.85 9.85a 
May ve 9.87a 


Sales: 960,000 Ibs. 
Open interest at close, Thurs., 


Oct. 19: Nov., 311; Dec., 453; Jan., 
38; Mar., 55, and May, 3 lots. 


MONDAY, OCT. 23, 1961 
Nov. . . . 8.10b 
Dec. 
Jan. 
Mar. 
May 


Sales: 2,040,000 Ibs. 
Open interest at close, Fri., Oct. 


20: Nov., 11; Dec., 453; Jan., 38; 
Mar., 57, and May, 3 lots. 


TUESDAY, OCT. 24, 1961 
Nov. 8.10 8.10 8.10 8.10 
Dec. 9.45 9.50 9.45 9.45a 
Jan. 9.37 9.37 9.35 9.35 
Mar. 9.77 9.77 9.67 9.67a 
May an "+e 9.82n 


Sales; 480,000 Ibs. 


Open interest at close, Mon., 
Oct. 23: Nov., 305; Dec., 455; Jan., 
111; Mar., 58, and May, 4 lots. 


WEDNESDAY, OCT. 25, 1961 
Nov. 8.12 8.20 8.12 8.17 
Dec. 9.42 9.42 9.32 9.35b 
Jan. 9.32 9.32 9.25 9.25b 
Mar. 9.55 9.57 9.55 9.57 
May ‘ee sins ‘ 9.80a 

Sales: 1,720,000 Ibs. 


Open interest at close, Tues., 
Oct. 24: Nov., 304; Dec., 453; Jan., 
42; Mar., 59, and May, 4 lots. 


THURSDAY, OCT. 26, 1961 
8.20 8.20 8.07 8.07 
9.40 9.47 9.27 
9.27 9.27 9.15 
9.65 9.65 9.50 


Sales: 3,000,000 Ibs. 
Open interest at close, Wed., Oct. 


25: Nov., 286; Dec., 452; Jan., 46; 
Mar., 60, and May, 4 lots. 


46 





CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade as follows: 


Oct. 20, 
1961 
276,315 

6,119,549 


Oct. 21, 


P.S. lard (a) 
P.S. lard (b) 
D.R. lard (a) 80,803 
DR. lard (b) —_7,760,733 1,109,527 
TOTAL LARD 14,237,400 5,067,904 
(a) Made since Oct. 1, 1961. 
(b) Made previous to Oct. 1, 1961. 
SLICED BACON 
Production of sliced ba- 
con for the week ended 
October 7, amounted to 
19,276,965 Ibs, the U.S. 
Department of Agriculture 
has reported. 


MEATS AVERAGE LOWER 

Meat prices settled in the 
week ended October 17, 
and established an average 
wholesale index of 94.8 for 
the period. This was down 
from the revised 95.5 for 
the previous week and also 
below the 95.1 for the cor- 
responding week of 1960. 
The general wholesale 
price index last week was 
steady at 118.5, but lower 
than last year’s 119.0 for 
the corresponding period. 
Current indexes were cal- 
culated by the Bureau of 
Labor Statistics on the ba- 
sis of the 1947-49 average 
of 100 per cent. 





LOWER LIVE MARKET HELPS CUT-OUT MARGiNs 





(Chicego costs, credits and reali 


for day and Tuesday) 


Another marked reduction in live hog prices helped 
considerably to bring about a further narrowing of th, 
minus cut-out margins this week. Returns from pork 
products also reduced somewhat from last week, Dar 
tially offset the lower live market. Lean cuts were bese 
mostly by the lower trend, leaving fat cuts, etc. much a 


they were last week. 


Value 


Value Value 


—180-220 lbs.— 220-240 Ibs.— —240.270 ig 


per percwt. per 
fin. ewt. fin. 
yield 
J $16.99 
Fat cuts, 3 6.47 
2.94 1.90 2.74 1.74 


Lean cuts 


Ribs, trimms., etc. 

Cost of hogs 

Condemnation loss .... 

Handling, overhead .... 

TOTAL COST 

TOTAL VALUE 
Cutting margin 
Margin last week .... 


28.22 
26.40 
—1.82 
—2.16 


percwt. per per ewt, 
cwt. fin, 
yield alive 
$15.68 $10.66 

6.63 4.67 


alive 
$10.92 
4.60 
2.48 
16.50 16.38 
-08 .08 
2.50 2.25 
19.08 18.71 
17.42 . 17.07 
—1.66 —1.64 
—2.14 —1.97 





PACIFIC COAST WHOLESALE 


Los Angeles 
Oct. 24 
17.50 @ 19.50 
16.00@ 18.75 
15.00 @ 18.25 


1-lb. cartons 
50-lb. cartons & cans 
Tierces 


LARD 


San Francisco 
Oct. 24 
16.50 @ 19.00 
None quoted 
None quoted 


No. Portland 
Oct. 24 
14.00@19.50 
None quoted 
None quoted 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, Oct. 25, 1961 


Refined lard, drums, f.o.b. 
Chicago 

Refined lard, 50-lb. fiber 
cubes, f.o.b. Chicago 


Kettle rendered, 50-lb. tins, 

f.o.b. Chicago 
Leaf, kettle rendered, 

drums, f.o.b. Chicago ... 13.25 
Lard flakes ........ eetecse +. 13.00 


Standard shortening, 
North & South, delivered 20.50 


Hydrogenated shortening, 
N. 


S., drums, del’vd. .. 20.75 


WEEK'S LARD PRICES 


P.S.or Dry Ref.in 
D.R. rend. 50-lb. 
cash loose tins 
tierces (Bd. (Open 

(Bd. Trd.) Trd.) Mkt.) 


Oct. << re 8.50 11.25n 
Oct. .. 8.10n 8.62 11.25n 
Oct. .. 8.10n 8.62 11.12n 
Oct. “. eee 8.62 11.12n 
Oct. .. 8.07n 8.75n = 11.25n 


Note: add %¢ to all lard prices 
ending in 2 or 7. 
n-nominal, a-asked, b-bid 
HOG-CORN 
RATIOS COMPARED 
Hog prices worked lower 
and corn moved upward to 
register a hog-corn ratio of 
15.1 for the week ended 
October 21. Down from 
16.3 for the previous week, 
last week’s ratio compared 
with last year’s ratio of 15.8 
for the same October week. 
The average price on No. 3 
yellow corn at Chieago rose 
to $1.113 from $1.101 for 
the previous week and 
compared with $1.087 for 
the same period of 1960. 


VEGETABLES OILS 
Wednesday, Oct. 25, 1961 
Crude cottonseed oil, f.0.b. 
Valley 11% 
Southeast 
Texas 
Corn oil in tanks, 
f.o.b. mills 
Soybean oil, 
f.o.b. Decatur 
Peanut oil, 
f.o.b. mills 
Coconut oil, f.o.b. 
Pacific Coast 
Cottonseed foots: 
Midwest, West Coast 


12n 
115% @114 


OLEOMARGARINE 
Wednesday, Oct. 25, 1961 
White dom. veg., solids 
30-Ib. cartons 
Yellow quarters, 
30-lb. cartons 
Milk churned pastry, 
750-Ib. lots, 30’s .... 
Water churned pastry, 
750-Ib. lots, 30’s 2 
Bakers, rums, tons ... 


OLEO OILS 


Prime oleo stearine, 

bags 114 
Extra oleo oil (drums) 16% 
Prime oleo oil (drums) 16 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures it 
New York were as follows: 

Oct. 20—Dec., 13.71b-73a; Mat. 
13.81b-84a; May, 13.91-90; July 
13.88b-92a; Sept., 13.70b-7la, ani 
Oct., 13.75a. 

Oct. 23—Dec., 13.74-73; Mat 
13.83b-86a; May, 13.92b-95a; July, 
13.92b-97a; Sept., 13.68b-78a, am 
Oct., 13.50b. 

Oct. 24—Dec., 13.65b-68a; Mat» 
13.74-73; May, 13.83; July, 138 
Sept., 13.64, and Oct., 13.45b-65a. 

Oct. 25—Dec. 13.69; Mar., 
74; May, 13.84-83; July, 13 
Sept., 13.6ib-75a, and Oct., 

6 


Sa. ‘ 
Oct. _26—Dec., 13.68-675 - 
13.68; May, 13.78-77; July, & 
80a; Sept., 13.60b-65a, and 
13.40b-70a. 
b-bid, a-asked, n-nominal. 
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14.00@19.50 
lone quoted 
lone quoted 


OILS 
5, 1961 
.0.b, 

11% 


12n 
1156 @11% 


LS 


s) 
's) 
)NSEED 
NGS 


oil futures in 


191-90; July, 
10b-Tla, ani 


74-73; Mat» 
2b-95a; Jul; 
.68b-78a, and 


BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Oct. 25, 1961 
BLOOD 


DIGESTER FEED TANKAGE MATERIALS 
, unground, loose 


PACKINGHOUSE FEEDS 
Carlots, ton 

50% meat, bone scraps, bagged 80.00@ 85.00 
50% meat, bone scraps, bulk .. 77.50@ E 
60% digester tankage, bagged .. 90.00@ 95. 
60% digester tankage, bulk ... -50@ 90. 
80% blood meal, bagged 

Steamed bone meal, 50-lb. bags 

(specially prepared) 95.00 @ 

60% steamed bone meal, bagged 80.00@ 


FERTILIZER MATERIALS 
Feather tankage, ground 
per unit ammonia (85% prot.) 
-. 16.25@ 


DRY RENDERED TANKAGE 

Low test, per unit protein 1.35@ 

Medium test, per unit prot. ... 2 

High test, per unit prot. ...... 
GELATIN AND GLUE STOCKS 

Bone stock, (gelatin), ton 

Jaws, feet (non gel.) ton 

Trim bone, ton 

Pigskins (gelatin), Ib. (cl) 

Pigskins, smoked, edible (cl) .. 


ANIMAL HAIR 
Winter coil-dried, 
caf. mideast, ton 60.00 
Winter, coil-dried, midwest, ton 65.00@ 
Cattle switches, piece 1%@ 
Summer processed (Apr.-Oct.) 
gray, Ib. 


"Del. midwest tdel. mideast, n-nom., a-asked 


Hoof meal, per unit ammonia 





TALLOWS and GREASES 


Wednesday Oct. 25, 1961 











The intermediate and lower grades 
of inedible fats were in good demand 
late last week, and 4%¢ markups were 
registered. Bleachable fancy tallow 
sold at 55¢¢, c.af. Chicago, steady. 
Prime tallow sold at 54¢, special tal- 
low and B-white grease at 4%¢, and 
No. 1 tallow and yellow grease at 
45¢¢, all c.a.f. Chicago, and %¢ high- 
er. Bleachable fancy tallow met buy- 
ing inquiry at 5%4@5%¢, c.af. New 
York, and at 534¢, c.af. Avondale, 
La. Edible tallow traded at 734¢, f.o.b 
River markets. Several tanks of 
specification quality edible tallow 
sold at 812¢, c.a.f. Chicago, for de- 
ferred shipment. Regular quality 
edible tallow was bid at 83¢, c.a-f. 
Chicago, and offered at 84¢, for 
prompt shipment. A few tanks of 
edible tallow changed hands at 744¢, 
f.o.b. Denver. 

Bleachable fancy tallow was bid at 
5144, c.a.f. Chicago, on Monday of the 
week, with some offered 4¢ higher. 
The lower and intermediate grades 


remained in good demand. Some yel- 
low grease sold at 45¢, c.a.f. Chica- 
go. In moderate trading on Tuesday, 
some bleachable fancy tallow moved 
at 544¢, delivered Chicago. Special 
tallow traded at 4%¢, and yellow 
grease at 454¢, Chicago and Chicago 
basis. Choice white grease, all hog, 
was bid at 734@74¢, c.af. Chicago, 
and it was offered at 75%¢. Buyers 
were slow in seeking edible tallow, 
and some stock was offered at 8%4¢, 
c.a.f. Chicago, 7%¢, f.0.b. River, and 
at 756¢, f.o.b. Denver. It was report- 
ed that a 83¢¢, c.af. Chicago, bid 
would bring out some material. 
Bleachable fancy tallow was sought 
at 554@534¢, c.a.f. Avondale. 

The inedible fats market continued 
in its firm position on the intermedi- 
ate and lower grades, as off-special 
tallow was bid at 434¢, and regular 
special tallow at 4%¢, No. 1 tallow 
and yellow grease at 456¢, all caf. 
Chicago. Bleachable fancy tallow was 
offered at 554¢, c.af. Chicago, with 
reported bids fractionally lower. It 
was reported that edible tallow sold 
at 7%@8¢, f.o.b. favorable River 
points; product reported available at 





No. 7 Drive 


Herringbone Cooker 


PPS 
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5 GREAT 
DUPPS 


COOKERS 


The Herringbone Drive Cooker offers you 


the most mechanically efficient drive available. 


This together with the extra strength, 


extra safety built into all Dupps Cookers, 


assure you of low maintenance costs. 


Remember, Dupps has a cooker to fit every requirement. 
Write for full information. 


The Dupps Co. Germantown, Ohio 





734¢, f.0.b. other River points. Edible 
tallow was offered at 8444, c.a.f. Chi- 
cago, and at 75¢¢, f.o.b. Denver, but 
buyers were talking fractionally low- 
er. No. 1 tallow reportedly sold 
at 456¢, c.a.f. Chicago. Choice white 
grease, all hog, was offered again at 
754¢, c.af. Chicago, and bids at 736¢ 
were reported for small quantities, 
but 744¢, Chicago, was reported bid 
for large quantities. Edible tallow 
sold at 742¢, f.o.b. Denver. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 842¢, Chicago 
basis, and 734¢, f.o.b. River; original 
fancy tallow, 534¢; bleachable fancy 
tallow, 544¢; prime tallow, 54%¢; spe- 
cial tallow, 4%¢; No. 1 tallow, 45%¢, 
and No. 2 tallow, 44%¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
75g¢ asked; B-white grease, 4%¢; 
yellow grease, 45%¢, and house 
grease, 45¢¢. 

The above Wednesday price quota- 
tions are not final, and subject to 
change during late trading. 


EASTERN BY-PRODUCTS 
New York, Oct. 25, 1961 
Dried blood was quoted today at 
$5.50 per unit of ammonia. Wet ren- 
dered tankage was listed at $5.75 per 
unit of ammonia and dry rendered 
tankage was priced at $1.15 per 
protein unit. 





CHICAGO HIDES 


Wednesday Oct. 25, 1961 








BIG PACKER HIDES: Prices 
were mixed in the big packer market 
last week, with volume estimated at 
90,000 pieces. Heavy native cows, in- 
active the previous week, moved in 
fairly large volume at steady prices 
of 17¢, River, and at 17%¢, low 
freight points. River heavy native 
steers sold steady at 1642¢, with an 
estimated 22,000 selling %¢ lower, 
or at 16¢, and several thousand low 
freight heavy steers sold at 164%¢, 
also 42¢ lower. Branded steers were 
steady in moderate trading and butt- 
brands were available late in the 
week at steady prices. Northern 
branded cows sold lightly at 15%¢, 
steady. However, a fair trade took 
place in Southwestern branded cows 
at a steady price of 1644¢. Light na- 
tive cows were in fairly good de- 
mand, with about 7,000 St. Paul’s 
selling at 2014¢, and 1,000 Omaha’s at 
22142¢, both up %¢ from previous 
sales. About 500 Northern native and 
branded bulls sold at 11¢ and 104, re- 
spectively. 

Trading was slow in getting under- 
way this week, with many members 
enroute to Chicago to attend the Na- 


48 


tional Hide Association annual meet- 
ing and the Tanners’ Council meet- 
ing. While no definite bids were re- 
ported, most traders described the 
undertone as “soft.” One car of Kan- 
sas City heavy native steers sold at 
16¢, steady. A car of San Antonio 
light native hides sold at 2842¢. The 
market was also quiet on Tuesday. A 
ear of St. Louis fleshed light cows 
sold at 25144¢. A car of St. Paul light 
native steers sold steady at 20%¢, 
and a car of Kansas City bulls moved 
at 11144¢. Trading was slow on Wed- 
nesday, with bids 42¢ lower. 

SMALL PACKER AND COUN- 
TRY HIDES: The Midwestern small 
packer market was inactive early 
this week as buying interest lagged 
and offerings were somewhat more 
abundant than recently. A couple of 
cars of Midwestern 30/50 44’s, plump 
and mediums, sold at 2214¢, selected. 
Some buying interest was heard for 
60/62-Ib. allweights at 13@14¢, with 
the market nominal at 1444@15¢, 
awaiting next actual trading. The 
50/52-Ib. allweights were quoted at 
1614%4@17'%¢, with some buying inter- 
est heard about 1¢ under that range. 
The country hide market was about 
steady, with 50/52-lb. locker-butch- 
ers quoted at 1544@16¢, f.o.b. ship- 
ping point, and some movement was 
reported at that range late last week, 
f.o.b. short freight points. The 50-lb. 
renderers sold early this week at 14¢, 
flat, Chicago basis. The 48/50 No. 3’s 
were fairly tight and quoted at 11@ 
12¢, f.0.b. shipping points. Choice, 
trimmed Northern horse hides were 
steady at 7.25@7.50, as were ordi- 
nary lots at 5.50@6.00. 

CALFSKINS AND KIPSKINS: In 
the big packer market, about 15,000 
Northern light calfskins sold last 
week at 65¢, 244¢ under previous 
sales. Heavy calf was inactive, with 
last confirmed sales at 67142¢. Early 
last week, about 5,000 Nashville kip- 
skins sold at 5742¢ and, late in the 
week, several thousand St. Louis kips 
moved at 53¢, and several thousand 
Southeasterns brought 52¢, 2¢ under 
last sales. No action was reported 
this week on overweights, with last 
reported sales at 4714¢, paid for Riv- 
ers. Regular slunks were nominal at 
1.80. Small packer allweight calf 
was steady at 47@50¢, points and 
quality considered. Allweight kips, 
Southwesterns, were last reported at 
41¢, with offerings this week at 39@ 
41¢. Cooler kips were available at 
44@46¢. Allweight country calf was 
quoted nominally at 32@34¢. All- 
weight country kips were pegged at 
28@29¢. 

SHEEPSKINS: Action was again 
light in shearlings and, for the most 
part, steady prices prevailed. North- 


ern No. 1’s were moved mostly 


and River production ranged 4 


.85@1.00, points and quality conga 


ered. No. 2’s were slow as buying ip. 
terest lagged somewhat, with py 
about firm at .55@.60, for Norther 
and River product. Southwestem jj, 
1’s were steady at 1.55@1.60, and No, 
2’s were slow at .75. Fall clips 
steady at 1.75@2.00, the outside pris 
for best Southwesterns. October lan} 
pelts, Midwestern production, hy 
sold at an average of 2.00 per cy 
liveweight. Sales of November sige 
are expected next week. Full wool 
dry pelts were nominal at 20@y, 
Pickled skins were listed steady, wit, 
lambs, at 11.00, and sheep at 1335 
per dozen. 


CHICAGO HIDE QUOTATIONs 
PACKER HIDES 

Wednesday, 

Oct. 25, 1961 


Cor. date 
16 ei 
12 ein 
18 @18%q 

10% 


Let. native steers .. n 
Hvy. nat. steers ....16 @16\n 
Ex. Igt. nat. steers .. 22n 
Butt-brand. steers .. 15n 
Colorado steers 14n 
Hvy. Texas steers ... 15n 
Light Texas steers .. 18l4n 
Ex. Igt. Texas steers 20n 
Heavy native cows ..17 @17ln 
Light nat. cows 2014 @ 2244n 
Branded cows 15% @1644n 
Native bulls 1l @11%n 
Branded bulls 10 @10%n 
Calfskins: 
Northerns, 10/15 Ibs. 
10 lbs./down 
Kips, Northern native, 
15/25 Ibs. 
SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-Ib. avg. ....... 14% @15n 
50/52-Ib. avg. ....... 1644 @17%n 
SMALL PACKER SKINS 
Calfskins, all wts. ..47 @50n 
Kipskins, ail wts. ..39 @4in 
SHEEPSKINS 
Packer shearlings: 
No. 1 


10%4@1in 
12% @13n 


3 -80@ 1.00 
No. 2 55@ 60 
Dry Pelts 

Horsehides, untrim. 

Horsehides, trim. 
n-nominal 


80@ MW 
50@ 65 
-20@ 2in 2 
8.00@ 8.50n 8.25@ 8.5 
+++ 7.25@ 7.50n 8,00@ 8% 


N. Y. HIDE FUTURES 
Friday, Oct. 20, 1961 
Open High Low 
Oct. ... 17.50b 
Jan. ... 17.00 
Apr. ... 16.57b 
July ... 16.32b 
Oct. ... 16.00b 
Sales: 7 lots. 


17.00 
16.65 


17.08 
16.68 


Monday, Oct. 23, 1961 
Oct. ... 17.60b 17.75 17.60 
Jan. ... 17.01b 17.19 17.09 
Apr. ... 16.63b eeee 
July ... 16.40b 
Oct. ... 16.20b 


Sales: 11 lots. 


Tuesday, Oct. 24, 1961 
Oct. ...17.50b 17.74 17.20 
Jan. ... 17.04b 16.95 16.76 
Apr. ... 16.63b 16.40 16.40 
July ... 16.40b 16.25 16.25 
Oct. ... 16.20b obee cage 
Sales: 30 lots. 


Wednesday, Oct. 25, 1961 
Oct. ... 17.50b 17.77 
Jan. ... 16.86b 17.00 
Apr. ... 16.45b 16.60 
July ... 16.30b 16.40 
Oct. ... 16,11b Kietate 
Sales: 23 lots. 


16.35 


Thursday, Oct. 26, 1961 
Jan. ... 16.94 17.11 
Apr. ... 16.52b 16.72 
July ... 16.30b 16.34 
Oct. ... 16.10b 
Jan. ... 16.00b 
Sales: 10 lots. 


16.00 
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LIVESTOCK MARKETS ...Weekly Review 


















Top Royal Steer at $5.10 Ib.; Carlot, $40 Cwt. 


The grand champion steer of the American Royal 

































































), and No Livestock Show, shown by Judy Vining, 17, of Osage, Ia., 
PS range| M sold at $5.10 per lb. The reserve grand champion, a 
side prie Hereford, shown by Earl Kindsfater of Eaton, O., brought 
ober lan f $2 per Ib. The grand champion carlot of steers, Angus, 
tion, ls @ shown by Paul Freed of Paullina, Ia., sold at $40 per 
) per ew  cwt. The grand champion barrow of the show was a Po- 
iber stock land China, shown by Gerald Anderson of Leland, Ill. 
Full wo § Putsch’s restaurant of Kansas City bought the champion 
t .20@21 B steer of the show. 
eady, with 3 
at 13% & Omaha Gets Record Cattle Shipment 
rgest single shipment of cattle ever consigned 
e larg 
7 to the Omaha market numbered 2,124 head of Hereford 
ATIONS § oder cattle from the W. H. Addington ranch south of 
- Cor. ate | Medicine Bow, Wyo. A special train of 54 cars was made 
i om up for the shipment. It left for Omaha October 10, and 
n ° 
12 ela made the run nonstop. Arrangements for the shipment 
“4 were made by the Omaha Union Stockyards Co. 
9 
- SLAUGHTER STEERS AND HEIFERS 
1s om Steers and heifers sold out of first hands for slaughter 
. ~ at seven markets in September, 1961-60; numbers, costs 
94@im | and percentages are shown below as follows: 
84@ on STEERS, SEPTEMBER, 1961-60 
Grade Number of head Per cent of total Av. price cwt. 
Sin Sept. Sept. Sept. Sept. Sept. Sept. 
Satin 1961 1960 1961 1960 1961 1960 
Mn 15,077 15,518 4.8 48 $2489 $25.86 
183,873 184,881 588 56.7 23.94 24.41 
ES Good 97.012 108,632 31.0 33.3 23.01 22.99 
Standard ...... 15,094 14,266 4.8 4.4 21.35 20.25 
10%4@lIn BH comercial ..... ...... 2 2, of et 21.49 
16@ln BH viity ........ 1,802 2,537 6 8 19.94 18.27 
NS All grades .... 312,858 325,836 23.58 23.83 
31 po HEIFERS, SEPTEMBER, 1961-60 
Grade Number of head Per cent of total Av. price cwt. 
Sept. Sept. Sept. Sept. Sept. Sept. 
a 1961 1960 1961 1960 1961 1960 
. 'e 8 2,306 2,288 1.7 18 $23.81 $24.55 
rs » 81,275 74,169 61.0 57.1 23.05 23.28 
 g.25@ 83 44,100 48,082 33.1 37.0 22.07 21.86 
n 8,000 8.252 4,709 4,474 3.5 3.4 20.36 18.95 
eee 871 875 of of 18.45 16.50 
All grades .... 133,261 129,888 22.63 22.61 
JRES 
1 
nus FEDERALLY INSPECTED SLAUGHTER 
> Federally inspected slaughter during September 
1665 and nine-month totals were reported by the U.S. 
io. mm | Department of Agriculture, as follows: 
CATTLE 
1 1960 1961 1 
51 1,631,970 1,564,384 5,744,394 6,515,333 
17.60 1,435,432 1,436,803 5,077,830 5,841,062 
un 1,627,136 1,576,941 6,110,107 «6,116,138 
167% 2 1,501,732 1,411,633 5,048,534 5,571,122 
16 8 1,753,899 1,605,641 5,596,760 5,483,058 
16.250. # 1,785,223 1,691,903 5,092,789 5,086,215 
, 1,627,506 1,591,699 4,320,230 4,304,435 
1,803,117 1,787,102 5,113,931 5,202,928 
1,712,462 1,781,880 5,240,292 5,165,088 
61 1,745,652 5,407,051 
17.55 - 74 1,624,552 5,707,057 
16.90b-170 1,575,755 5,725,666 
pre y 1961 CALVES SHEEP 
. 1960 1961 
16.10b- cannery Reedteras - 426,682 413,350 1,299,859 1,236,564 
eT Lays 385,040 388,848 1,117,479 1,076,026 
Mare ee, 456,542 481,727 1,310,706 _—1,087,886 
1961 Apr eo, 387,153 394,150 1,247,341 —‘1,054,106 
1100 Oe eisteceece 380,822 378,098 1,358,376 1,109,721 
16.95- MB] Tone ee 363,822 396,897 1,251,590 1,136,793 
16,520- 8 po 341,267 373,655 1,125,830 1,112,789 
16.30b- moon EEE 421,359 449,928 1,290,110 —1,240,422 
16.10b- qua 455,531 513,809 1,286,180 1,322,820 
te eee 516,157 352,732 
tend 501,720 1,191,914 
or mber ois. 451,113 1,114,438 
om JANUARY-SEPTEMBER TOTALS 
| 6 Cattle 14,878.47 4,447 
16.350- / Cattle ........4, 878, 14,447,986 
16 10b- a SRO Ree 3,609,140 3,790,462 
ion Hogs oes c es, 47,344,867 49,286,409 
eS nee 11,287,471 10,377,127 




















LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
October 24, were reported by the Agricultural Mar- 
keting Service, Livestock Division, as follows: 

N.S. Yds Chicago Sioux City Omaha St. Paul 












































HOGS: 

BARROWS & GILTS: 
U.S. No. 1: ° 
180-200 .... $16.00-16.50 —————._ $16.00-16.50 
200-220. .... 16.25-16.75 $16.50-16.75 16.50-16.75 
220-240 .... 16.50-16.75 16.50-16.85 16.50-16.75 
U.S. No. 2: 
180-200 .... 16.00-16.50 
200-220 .... 16.25-16.75 -—————._ 16.25-16.50 
220-240. .... 16.50-16.75 ————— 16.25-16.50 
240-270 ait 
U.S. No. 3: 
200-220... .$16.10-16.25 16.00-16.25 
220-240 .... 16.10-16.25 $16.25-16.35 16.00-16.25 
240-270 .... 16.10-16.25 16.25-16.30 16.00-16.25 
270-300 .... 
U.S. No. 1-2: 
180-200 .... 16.35-16.60 16.50-16.75 16.00-16.50 15.75-16.50 16.00-16.50 
200-220 .... 16.35-16.60 16.65-16.75 16.35-16.75 16.50-16.75 16.25-16.50 
begs ci 16.35-16.65 16.50-16.75 16.50-16.75 16.50-16.85 16.25-16.50 

-S. No. 2-3: 

200-220 .... 16.10-16.40 16.25-16.50 16.25-16.50 16.35-16.60 16.00-16.25 
220-240 .... 16.10-16.40 16.35-16.50 16.35-16.50 16.35-16.60 16.00-16.25 
240-270 = .... 16.10-16.40 16.25-16.50 16.35-16.50 16.35-16.60 16.00-16.25 
270-300 .... 16.25-16.50 16.00-16.50 ————— 
U.S. No. 1-2-3: 
180-200 .... 16.25-16.50 16.25-16.65 16.00-16.35 15.75-16.50 15.75-16.25 
200-220 .... 16.25-16.50 16.50-16.65 16.25-16.75 16.50-16.75 16.00-16.25 
220-240 = .... 16.25-16.50 16.35-16.65 16.35-16.75 16.50-16.75 16.00-16.25 
240-270 = .... 16.15-16.50 16.35-16.50 16.35-16.75 16.35-16.75 16.00-16.25 

SOWS: 
U.S. No. 1-2-3: 
180-270 .... 15.50-15.75 -————_ 15.50-15.75  15.50-15.75 15.25-15.50 
270-330 .... 15.25-15.75 ————___15.25-15.50 15.25-15.75 15.00-15.25 
330-400 .... 14.00-15.75 14.25-15.50 15.00-15.50 14.50-15.50 14.50-15.25 
400-550 .... 13.50-14.50 12.75-14.50 14.00-15.00 14.00-14.75 14.00-14.75 

SLAUGHTER CATTLE & CALVES: 

STEERS: 
Prime: 
900-1100 25.00-25.75 24.50-25.50 24.50-25.25 
1100-1300 25.00-26.25 24.50-25.50 24.75-25.25 ———— 
1300-1509 24.00-26.25 23.75-24.75 23.50-25.00 
Choice: 
700-900 ..... 24.25-25.25 24.00-25.25 24.00-25.00 
900-1100 .... 24.00-25.25 24.00-25.25 23.50-24.75 23.25-24.75 24.00-25.00 
1100-1300 ... 23.75-25.00 24.00-25.25 23.25-24.75 23.50-24.75 23.50-24.75 
1300-1500 ... 23.00-24.75 23.00-25.00 22.25-24.50 22.50-24.75 22.75-24.50 
Good: 
700-900 ..... 22.75-24.25 22.50-24.25 22.00-23.50 22.00-23.50 22.25-24.00 
900-1100 .... 22.50-24.25 22.50-24.25 22.00-23.50 22.25-23.75 22.00-24.00 
1100-1300 ... 22.00-24.00 22.50-24.25 22.00-23.50 22.25-23.75 21.75-24.00 
Standard, 


all wts. .. 20.00-22.75 20.50-22.50 20.50-22.00 20.25-22.25 20.00-22.25 
Utility, 


all wts. .. 18.50-20.50 19.00-20.50 19.50-20.75 18.50-20.50 18.00-20.00 





HEIFERS: 

Prime: 

900-1100 .... 23.50-24.00 23.50-24.00 

Choice 

700-900 ..... 23.25-24.25 23.00-23.75 22.25-23.50 22.50-23.75 22.75-24.00 
900-1100 .... 23.00-24.25 22.75-23.75 22.25-23.50 22.25-23.75 22.75-24.00 
Good: 

600-800 ....: 22.25-23.25 21.25-22.50 21.00-22.25 21.00-22.50 20.50-22.75 
800-1000 .... 22.00-23.25 21.25-22.50 21.00-22.25 21.00-22.50 20.50-22.75 
Standard, 


all wts. .. 19,00-22.25 19.00-21.25 19.00-21.00 19.00-21.00 19.00-21.00 
Utility, 


all wts. .. 18.00-19.50 16.50-19.00 18.00-19.00 18.00-19.50 17.00-19.00 
COWS, all wts.: 
Commercial 14.75-16.50 15.75-16.75 15.25-16.50 15.50-16.50 15.50-16.00 


Utility .... 14.50-16.00 13.75-16.00 14.75-15.75 14.00-16.00 14.50-15.50 
Cutter .... 12.50-15.00 13.50-15.25 14.00-14.75 13.25-14.25 12.50-14.50 
Canner~ ... 11.50-13.00 12.25-13.75 12.00-14.25 12.00-13.50 11.00-12.50 


BULLS (Yrls. Excl.) All Weights: 
Commercial 17.50-18.50 16.50-19.00 17.50-18.50 16.50-19.00 18.50-19.50 





Utility .... 17.00-18.00 18.00-19.50 17.50-18.50 16.50-18.75 19.00-20.00 
Cutter .... 15.50-17.00 16.50-18.00 16.50-18.00 15.00-16.50 16.00-19.00 
VEALERS, All Weights: 

Ch. & pr. .. 32.00 27.00 _ 25.00 26.00-31.00 
Std. & gd. . 20.00-29.00 19.00-25.00 -————— _18.00-23.50 18.00-26.00 
CALVES (500 Lbs. Down): 

Ch. & pr. .. 20.00-23.00 21.00-23.00 
Std. & gd. . 16.00-21.00 17.00-21.00 





SHEEP & LAMBS: 


LAMBS (110 Lbs. Down): 
Prime ...+ 17,00-17.50 17.25-17.50 16.75-17.00 16.75-17.00 16.75-17.25 
Choice .... 16.00-17.00 15.75-17.50 15.00-17.00 15.00-17.00 16.25-16.75 
Gee estes 15.00-16.00 14.25-16.00 14.00-15.50 14.00-15.50 14.00-16.25 
LAMBS (105 Lbs. Down) (Shorn): 
UU << 06 bse ———-_ 16.50-16.75 16.00-16.75 16.00-16.75 





Choice .... 15.00 15.50-16.50 14.75-16.50 14.75-16.50 
Good..... 14.00-15.00 

EWES (Wooled): 

Gd. & ch. .. 3.50- 4.25 3.00- 4.75 


. 3.50- 5.00 3.00- 4.75 3. 
Cull & util. 3.50- 4.25 3.50- 4.50 2.50- 4.75 2.50- 4.75 3. 





CORN BELT DIRECT 
TRADING 
Des Moines, Oct. 18— 
Prices on hogs at 15 plants 
and about 30 concentration 
yards in interior Iowa and 
Southern Minnesota, as 
quoted by the USDA: 


BARROWS & GILTS: Cwt 

No. 1, 200-220 $15. 85 @ 16.50 
. 1, 220-240 15.85@16.50 
15.50@ 16.25 

15.50 @ 16.25 

15.20@16.15 

15.10 @ 15.85 

15.10 @ 15.85 

14.75@ 15.75 

14.30@ 15.45 

15.75 @ 16.50 

15.75 @ 16.50 

15.50@ 16.10 

15.50@ 16.10 

15.20@ 16.00 

14.90@ 15.75 

13.75 @ 16.00 

15.50@ 16.25 

15.50 @ 16.25 

15.20@ 16.15 


270-330 14.35@16.00 
330-400 13.85@ 15.25 

. 1-3, 400-550 12.35@14.50 
cain Belt hog receipts, 
as reported by the USDA: 
This Last Last 
week year 

actual actual 
63,000 54,000 

43,000 
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80, “000 
73,000 
74,000 


LIVESTOCK 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Oct. 24 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ... 
Steers, good 
Heifers, ch. & pr. 22.50@24. 25 
Cows, util. & com’l. 14.00@16.00 
Cows, can. & cut. .. 12.00@14.25 
Bulls, util. & com’l. 16.00@18.25 
VEALERS: 
Vealers, gd. & ch. 24.00@26.00 
Calves, gd. & ch. .. 20.00@23.00 
BARROWS & GILTs: 
S. No. 3, 220/240 16.25@16.35 
. 3, 240/270 16.25@16.35 
. 3, 270/300 none qtd. 
180/200 16.00@ 16.75 
200/220 
220/240 
200/220 
220/240 
240/270 
180/200 16.00@ 16.75 
200/220 16.25@16.75 
220/240 16.25@16.75 
- No. » 240/270 16.25@ 16.65 
sows, US. ‘No. 1-3: 
bn wigs. 0-armce 15.50 @ 15.75 
14.50@ 15.65 
hi AS eseeee 14.25 @ 14.75 


Choice & prime .... 16.00@17.00 
Good & choice .... 14.50@16.00 
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LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Oct. 24 


were as follows: 


CATTLE: 
Steers, gd. & ch. . 
Steers, std. & gd. .. 19.00@21.00 
Heifers, gd. & ch. . 21.00@23.25 
Cows, cut. & util. .. 14.75@16.75 
Cows, can. & cut. .. 13.00@14.75 
BARROWS ra GILTS: 
U.S. No. 1-2, 200/245 17.15@17.25 
U.S. No. 1- » 200/250 16.25@17.00 
U.S. No. 2-3, 280 16.00 
SOWS: 
U.S. No. 1-3, 325/450 14.00@15.50 
U.S. No. 2-3, 425/625 13.00@14.25 
LAMBS: 
Choice & prime .... 
Good & choice .... 


50 


Cwt. 
- $22.00 @ 24.00 


17.00@ 17.50 
16.00 @ 17.00 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 
anapolis, Tuesday, Oct. 24 


were as follows: 
CATTLE: Cwt. 
Steers., choice 
Steers, good 
Heifers, gd. & ch. .. 
Cows, util. & com’l. 
Cows, cut. & util. . 
Bulls, util. & com/’l, 
VEALERS: 
Choice & prime .. 31.00@32.00 
Good & choice .... 26.50@32.00 
Util. & stand. .... 21.00@26.00 
BARROWS & GILTS: 
No. 200/220 16.85@17.00 
No. 220/240 16.75@17.00 
No. 200/220 16.25@16.35 
220/240 16.25@16.35 
240/270 15.75 @16.25 
180/200 
200/220 
220/240 
200/220 
220/240 


17. 00@ 19.00 
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16.00@ 16.50 


15.25 @15.75 
14.50 @15.50 
13.75 @ 14.75 


16.00@17.00 
- 14.00@16.00 


. No 
sows, U.S. No. 1-3: 


Good & choice 


LIVESTOCK PRICES 

AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Oct. 24 
were as follows: 

CATTLE: 

Steers, choice 
Steers, good 22.75@ 24.25 
Heifers, gd. & ch. 21.75@24.50 
Cows, util. & com’l. 15.00@17.50 


Cows, can. & cut. .. 12.50@15.50 
Bulls, util. & com’l. 17.00@18.25 
EALERS: 


Cwt. 
$22.75 @25.75 


Vv : 
Good & choice 
Calves, gd. & ch. .. 

BARROWS & GILTS: 

. 1, 220/240 none qtd. 

. 3, 200/220 16.00@16.25 

. 3, 220/240 16.00@16.25 

» 270/300 none qtd. 

-2, 180/200 16.00@16.50 

-2, 200/220 16.50@16.75 

-2, 220/240 16.50@16.75 

-3, 200/220 16.25@16.50 

-3, 220/240 16.25@16.50 

-3, 240/270 16.25@16.50 

-3, 

-3, 

-3, 

-3, 

1-3, 


20.00 @ 26.00 
19.50 @ 23.50 


270/300 16.00@ 16.35 
180/200 16.00@ 16.35 
200/220 16.35 @16.65 
220/240 16.35@ 16.65 
. No. 240/270 16.35@16.65 
sows, U. ‘3. No. 1-3: 
a ee ccces 15.50 @ 15.75 
bhi aad 300m 14.75 @ 15.50 
b ec crecee 14.00 @ 15.00 


16.00 @ 17.50 
15.00 @ 16.00 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Lou- 
isville on Tuesday, Oct. 24 
were as follows: 


CATTLE: 
Steers, gd. & ch. - $23.00 24. 
Steers, util. & std. . 
Heifers, choice ... 
Cows, util. & com’l. 
Cows, can. & cut. .. A 
Bulls, util. & com’l. 18.00@ 19.50 
VEALERS: 
Choice 35.00 
Good and cheice .. 28.00@34.00 
Calves, gd. & ch. .. 20.00@23.00 
BARROWS & GILTS: 
U.S. No. 1-2, 200/240 16.50@16.75 
U.S. No. 1-3, 200/240 16.25@16.50 
U.S. No. 2-3, 200/260 16.00@16.25 
U.S. No. 1-3, 180/200 none qtd. 
SOWS, U.S. No. 2-3: 
- 14.00@15.00 
13.75@ 14.00 
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Choice & prime .... 
Good & choice .... 


16.00 @ 17.00 


Good & choice .... 14.50@16.00 


WEEKLY LIVESTOCK SLAUGHTER 

Slaughter of livestock at major centers qd 

week ended October 21, 1961 (totals com 
reported by the U. S. Department of Agriculture: 


City or area Cattle Calves 
Boston, New York City area1 13,910 12,000 
Baltimore, Philadelphia 095 
Cincinnati, Cleveland, 

Detroit, Indianapolis 
Chicago area 
St. Paul-Wis. areas? 

St. Louis area* 


? eeekes shf 


Iowa-So. Minnesota® 
Louisville, Evansville, 

Nashville, Memphis 
Georgia-Florida-Alabama area’ . 
St. Joseph, Wichita, Okla. City .. 
Ft. Worth, Dallas, San Antonio .. 
Denver, Ogden, Salt Lake City .. 
Los Angeles, San Fran. areas* .. 
Portland, Seattle, Spokane 


GRAND TOTALS 75,668 1,248,745 
TOTALS SAME WEEK 1960 .. 84,935 1,137,762 
1Includes Brooklyn, Newark and Jersey City. *Includes St, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. 
St. Louis National Stockyards, E. St. Louis, Ill., 
cludes Sioux Falls, Huron, Mitchell, Madison and 


337,993 


Nebr., and Glenwood, Iowa. ‘Includes Albert Lea, Austin and 
.. Cedar Rapids, Davenport, Des Moines, Dubuque, 
Fort Dodge, Marshalltown, Mason City, Ottumwa, Postville, 
and Waterloo, Iowa. “Includes Birmingham, Dothan and 
Ala., Albany, Atlanta, Augusta, Moultrie and Themacvelle 
Hialeah, Jacksonville, Ocala and Quincy, Fla. *Includes Les 
San Franciso, So. San Francisco, San Jose and Vallejo, Calif, 


nat 


i 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 
Average prices per cwt. paid for specific grades o 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended October 14, compare 
with same week in 1960, as reported to the Provisionn 
by the Canada Department of Agriculture: 
GOOD VEAL HOGS 
STEERS CALVES Grade B 
All wts. Gd. & Ch. Dressed 
1961 1960 1961 1960 1961 
Calgary $21.35 $22.30 $23.10 $24.05 
Lethbridge . 21.40 18.00 23.12 


21.30 
21.50 


8! 
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Saskatoon 
Pr. Albert 
Winnipeg 
Toronto 
Montreal 
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SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in 
Albany, Columbus, Moultrie, Thomasville, Ga., Dothan 
Ala., and Jacksonville, Fla., week ended Oct. 21: 


Cattle and Calves 
Week ended Oct. 21 (estimated) 3,450 
Week previous (six days) 
Corresponding week last year 





LIVESTOCK RECEIPTS 
Receipts at 12 
for the week ended Friday, 


Oct. 20, with comparisons 
Cattle Hogs She 


266,800 332,900 
248,900 326,500 
269,800 301,300 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada, week 
ended Oct. 14, compared: 


Week Same 
ended week 
1960 


Week to 
date 
Previous 
17,455 week 
15,745 Same wk. 
33,200 1960 


$2700 ~NEW YORK RECEIPTS 
Receipts of livestock 


105,822 
All hog carcasses Aist s 
aaa 116.176 Jersey City and 


Western Canada 10,919 9,890 
Eastern Canada 11,670 15,277 
Totals 22,589 25,167 


Western Canada 
Eastern Canada 


Western Canada 
Eastern Canada 
Totals 


55,020 
63,373 
118,393 


week ended Oct. 21: 


New York market for tf 





PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Oct. 20: 

Cattle Calves Hogs Sheep 

Los Ang. 1,950 125 160 _ 

Stockton 1,725 250 775 700 

N. P’tland 2,800 400 2,050 2,625 


Cattle Calves Hogs* 5 


Salable 55 none none 
Total, (incl. 
directs) 1,408 123 16,771 
Prev. wk.— 
salable 
Total, (incl. 
directs) 1,160 


29 none none 
57 14,621 


*Includes hogs at 3ist a“ 
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RECEIPTS 
12 markets 
ided Friday, 
omparisons: 
Hogs Shee? 
332,900 126.0 


326,500 1 


301,300 133,58 
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John Holmes, Retired Head 
Of Swift, Is Dead at 71 

Joun Houmes, 71, retired president 
and chairman of the board of Swift & 
Company, Chi- 
cago, died of a 
heart attack Oc- 
tober 21 in Tuc- 
son, Arizona. 

Holmes, a na-~ 
tive of Ireland, 
was brought to 
the United States 
by his widowed 
mother at the age 
of six and started 
with Swift as a 
messenger boy in 1906 when he was 
15 years old. He subsequently held 
positions as clerk in the timekeeper’s 
office and assistant head timekeeper 
and, in 1912, was transferred to the 
general superintendent’s office. A 
year later he was placed in charge of 
pork operations of all Swift plants 
and held that position until 1916, 
when he was named expediter of 
military orders. 

At the end of World War I, Holmes 
was appointed assistant to G. F. 
Swirt, vice president of pork opera- 
tions, whom he succeeded as vice 
president in 1928. At that time he was 
37 years old and the first operating 
vice president in the firm’s history 
who was not a member of the Swift 
family. He was elected a director in 
1932 and president in 1937, again suc- 
ceeding G. F. Swift. 

Holmes retired as president in 1955 
and as chairman of the board and 
chief executive officer in 1959. Sur- 
viving the late executive are his 
widow, EstHer, and two daughters. 


JOBS 


Euexts (Lex) McGratu has been 
appointed manager of the restaurant 
and hotel sup- 
ply department 
of The Cudahy 
Packing Co., 
Omaha, an- 
nounced Wr- 
WAM SHANNON, 
Vice president of 
marketing, Mc- 
Grath also will 
Supervise three 
Cudahy subsidi- 
aries; Burnett 
Meat Co., Kansas City, Mo.; Serv- 
U-Meat Co., Seattle, Wash., and 
Midwest Meat Co., Salt Lake City. 
Before joining Cudahy, McGrath was 
vice president and general manager 
of the hotel and restaurant division, 











J. HOLMES 
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The Meat Trail... 


Cross Bros. Meat Packers, Inc., Phil- 


adelphia, and for several years was 
vice president and sales manager of 
Pfaelzer Brothers, Chicago. 


Three personnel changes in the 


Agricultural Research Service have 
been announced by the U.S. Depart- 
ment of Agriculture. Dr. C. Donatp 
Van Hovuwe inc, who has been as- 
sistant administrator for regulatory 


programs in the ARS, has been 


named assistant director for regula- 
tory activities at the new National 
Animal Disease Laboratory at Ames, 
Ia. He has been succeeded by Dr. 
R. J. ANDERSON, who since 1954 has 
been director of the animal disease 
eradication division of ARS. Suc- 


ceeding Anderson as director is Dr. 
FRANCIS J. MULHERN, who has been 
associate director of the division. 


The appointment of Err E. Roos 
as vice president of. manufacturing 
for Rival Pack- 
ing Co., Chicago, 
a division of As- 
sociated Prod- 
ucts, Inc. has 
been announced 
by Rival presi- 
dent JosEPpH V. 
GETLIN. Roos will 
direct the plan- 
ning and manu- 
facture of the 
company’s pet 
food products and will also be re- 
sponsible for the general direction of 
all research and product develop- 
ment activities. Before joining Rival, 
Roos was associated with George Fry 
& Associates of Chicago as a man- 
agement consultant and as a senior 
member of Associate Management 
Consultants, also of Chicago. 


E. E. ROOS 


GreorceE M. Moret, formerly in 


charge of procurement, refinery di- 
vision, Wilson & Co., Inc., Chicago, 


has joined United Brokers of Chi- 
cago in its edible and inedible fats 
department. 


J. C. WALKER has been named gen- 


eral manager of the Omaha plant of 
Armour and Company, Chicago, an- 
nounced Jack THomas, Armour mid- 
west area manager. Walker, previ- 
ously general manager at the firm’s 
Huron, S.D., plant, succeeds RoBert 
W. Ewprep, who has been named 
general manager of Armour’s Peoria, 
Ill., plant. Walker was plant provi- 
sion manager at Omaha from 1953 to 
1958 and remained in Omaha while 
serving as midwest area provision 
manager from 1958 to 1960. 








NEW CHAIRMAN of American Meat 
Institute’s provisions committee, Rob- 
ert W. Sander (left), vice president 
of The E. Kahn's Sons Co., Cincinnati, 
receives congratulatory handshake 
from outgoing chairman Dale A. Kil- 
patrick, vice president of The Rath 
Packing Co., Waterloo, la., packer. 





PLANTS 


A new distribution center will be 
built at Charlotte, N.C., by Geo. A. 
Hormel & Co., Austin, Minn., an- 
nounced Hormel vice president 
Bruce Corey. The distribution cen- 
ter, estimated to cost $250,000, will 
combine the services previously per- 
formed by two Hormel branches at 
Charlotte and Winston-Salem. “For- 
merly, as with similar competing 
branches concentrated in the same 
area, individual butcher shop pro- 
prietors went once a week, or maybe 
oftener, to shop for the product they 
wanted,” Corey observed. “The mod- 
ern chain store buyer buys by the 
carload and has a distinct tendency 
to pass up the small local branch and 
go to headquarters for his shopping.” 
The name “branch” has been re- 
placed by the firm with “distribution 
center,” which it feels “is more de- 
scriptive of the modern features we 
propose to have at Charlotte.” 


J. S. Anderson Packing Co., Mus- 
kegon, Mich., is adding a 750-sq.-ft. 
rendering room to its present oper- 
ation. JoHN ANDERSON, president, 
said the addition will cost approxi- 
mately $10,000. 


For the third time since its found- 
ing two years ago, Olson-Kessler 
Wholesale Meat Co., Corpus Christi, 
Tex., has expanded the size of its 
plant. The new addition gives the 
firm an extra 5,545 sq. ft. of floor 
space, tripling the original size of 
the building, and includes a new cut- 
ting room, additional shopping space 
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for its retail meat operation and 
enlarged office space. The firm 
started with 10 employes and now 
has 29. Henry N. OLson, a partner 
in the company, said the rapid 
growth of the firm is due largely 
to its retail marketing: “We changed 
the large volume retail concept by 
offering meat in any quantities and 
not by the half or quarter.” 


DEATHS 


J. R. Henpry, 86, founder of Hen- 
dry Meat Packing Co., Tampa, Fila., 
died recently. 


BENJAMIN K. Levin, 62, a part- 
ner and one of the founders of Nor- 
man Steak Co., Philadelphia meat 
processor, passed away October 14. 
He is survived by his widow, Li- 
LIAN, a son and two daughters. 


CiauneE E. Proper, 64, former east- 
ern sales division supervisor for 
John Morrell & Co., Chicago, died 
October 11. Proper, who retired in 
1956, joined Morrell at Amsterdam, 
N. Y., as a salesman in 1926. 


Gunnar Faceros, 79, founder and 
president of Fageros Meats, Inc., 
Minneapolis, died. Fageros came to 
the United States from Norway in 
1899 and founded the meat firm in 
1907. He is survived by a daughter. 


TRAILMARKS 


The appointments of Cart MAYER 
to membership on the public infor- 
mation committee and Watrer E. 
FLooK to membership on the saus- 
age committee of the American Meat 
Institute have been announced by 
Homer R. Davison, AMI president. 
Mayer is a vice president of Oscar 
Mayer & Co., Chicago, and Flook 
is general manager of The Hofmann 


C. MAYER W. E. FLOOK 


Packing Co., Inc., Syracuse, N.Y. 
In their new positions, Mayer will 
work with public relations officers 
and chief executives of meat pack- 
ing firms in operating a national 
public relations program for the 
meat and livestock industry, while 
Flook, as a member of the sausage 
committee, will be concerned with 
the production, processing and mer- 
chandising problems of the sausage 


52 


eet 








Contest Spurs Workers to Keep Safety Alive 


“Five-hundred thousand safe man-hours or bust” is the slogan current. 
ly being used in the safety campaign at the Ottumwa, Ia., plant of John 
Morrell & Co., Chicago. Since the program was inaugurated September } 
only one chargeable lost-time plant injury has occurred to thwart the 
plant’s drive toward its goal. 

Safe man-hours that had been accumulated at the time of that accident 
were “buried” in the “Safety Boot Hill” cemetery, located outside the 
plant superintendent's office. A tombstone bearing the epitaph “Here lie 
61,315 safe man-hours killed by lost-time accident” marks the grave. Fiye 
other blank tombstones—which it is hoped will remain blank—await the 
burial of other lost-time accidents. 

To indicate the progress of the plant toward its goal, a large sign hag 
been erected depicting a mountain peak with goals marked along the way 
every 100,000 hours. A cutout of a mule and a covered wagon works its 


CEMETERY of safe man-hours is grim reminder to plant employes. 


way to the top. On an average workday, the mule advances 28,000 man- 
hours, which means it would take about a month without an accident to 
reach the 500,000 safe man-hour goal. 

Each week, a “safety marshal” goes into the plant and asks employes 
questions concerning the safety program. For a correct answer, the em- 
ploye is rewarded with a pair of safety shoes. A drawing is held each 
week among those employes who have worked that week without a lost- 
time accident. The winner gets his choice of several prizes on display in 
the personnel office. At the end of the contest, when the goal is reached,a 
portable television set will be awarded to the employe whose name is 
drawn and who has not had a lost-time accident during the contest. 

Highlight of the safety campaign will be the selection of a “Mr., Mrs. or 
Miss Safety” for the Ottumwa plant. This individual, selected from a 
group of 21 persons elected by employes of various departments, will re- 
ceive 100 silver dollars, which have been on display at the plant’s main 
gate. The safety program, formulated from ideas suggested by Morrell 
foremen, is under the direction of Martin CERNETISCH, safety director. 








business and with the improvement 
and quality control of its products. 


Co., Philadelphia, concerning the 


mal husbandry, University of Wis 
consin, were accepted from the 0s 
car Mayer Foundation, Inc., by the 


The announcement by A. Michaud schaiills board. of regal. 


merger of that firm and Penn Valley 
Foods, also of Philadelphia, which 
appeared in the ProvIsIONER of Octo- 
ber 14, 1961, was premature and the 
merger was not consummated, a 
Michaud spokesman said. 


A gift of $1,150 for the president’s 
special fund and a $1,500 grant for 
research by the department of ani- 


Bos Concer, a director of Kell 
Foods, Inc., Jackson, Tenn, Wé 
elected national Junior Chamber ¢ 
Commerce president. A story on the 
Jackson meat canning firm appe 
in the NP of October 21, 1961. 


Brit Corsin, president of Du 
Meat Packers, Inc., Dunn, N. C, 
ported the sale of more than 
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URON 


PROTECTS 


MEATS 


NATURAL 


COLOR 


WALLERSTEIN COMPANY 
Division of Baxter Laboratories. Inc. 
Staten Island 3, N. Y. 








y 


Color and flavor of the sort our grandfathers dreamed about—these are yours to- 
day in hams, bacons, briskets, and cured comminuted meat products when you 
use Curona. Remember: for guarding color there is no better erythorbate curing 
aid and antioxidant than Curona. / Write today for a free sample and bulletin. 


NATIONAL PROVISIONER, OCTOBER 28, 1961 


the $220,000 bond issue which must 
be raised before the remainder of 
the money needed to finance the 
construction of a new $600,000 meat 
packing plant can be borrowed from 
the North Carolina Small Business 
Association. 


The September issue of Nebraska 
on the March, a state publication, 
carries an article on the Central 
Nebraska Packing Co., North Platte, 
Neb., pet food manufacturer, which 
tells of the firm’s beginnings in 1946 
with eight employes and how it has 
expanded to include a _ $1,000,000 


plant, 100 employes and an annual 
payroll of more than $450,000. In 
1961 the firm will market more than 
12,500,000 cans of pet food. KirKx 
MENDENHALL, a former mayor of 
North Platte, is president. 


Gallo Salame, Inc., San Francisco, 
won five gold medals for its sausage 
products at the California State Fair 
and another gold medal for scoring 
the highest average among all Italian 
sausage products. A new product, 
Italian Dry Salame Spread, which 
is not on the market as yet, won a 
medal while being tested at the fair 
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MAJOR DISTRIBUTOR: 


PACKING HOUSE PRODUCTS 


Serving the entire Eastern Seaboard through selected wholesalers and 


\ 











coceee WE BU Yeccccee WE SELL ccccccee 


DRESSED HOGS 
CANNED MEATS 
OFFAL 


Direct door-to-door service 
in trailer and less-than-trailer 
quantities in our own fleet of 
modern refrigerated trailers. 


A completely integrated 
and controlled operation. 


eceeee May we tell you how Tynan Service can help you? 


> W.M. TYNAN & CO. 


76 Ninth Avenue, New York 11, New York 
1 


Teletype—N.Y. 1-300 
Phone ORegon 5-7110 


Tompa Office: WILLIAM E. GRAF, 
50th St. & ACLRR, 
Tampa, Fla.—Tampa 248-1908. 


Washington Office: FRANK J. WILLIAMS, 
261 Constitution Ave., N.W., 
Washington 1, D.C.—STerling 3-7939 








for its popular appeal. 
Consumers Reaction Couneil a § 
fair, the Gallo firm received app, 
al from 95.3 per cent of the 45 
people who sampled the spread 9 
new spread is made of finely gro) 
Italian dry salame and blended yi 
sour cream for easy spreading ' 
will be marketed for use with bab 
potatoes, sandwiches and hy, 
d’oeuvres. At present, the firm is, 
signing containers and packages 


At Levis, president of #. 
Levis Food Products Corp,, Phi. 
delphia, announced that 
BepNarIk, Philadelphia Eagles fo. 
ball star, has been commissioned fy 
the second consecutive year to py. 
mote the firm’s Slim Jims, a gpicei 
ready-to-eat sausage snack. Th 
football star’s picture appears 
point-of-sale cards. 


Thirty-nine employes of the h. 
dianapolis plant of Hygrade Foo 
Products Corp., Detroit, receive 
25-year sterling silver service pins 
from M. Henry Ross, Hygrade vice 
president and general manager o 
the Indianapolis plant, at a recent 
company-sponsored dinner. 


Marhoefer Packing Co., Inc., Mun- 
cie, Ind., has launched a promotion 
campaign which features photos and 
information about U. S. Air Fore 
missiles and supersonic aircraft en- 
closed in 1-lb. wiener packages. 


Local and Western Shippers, Ine, 
Wilkes-Barre, Pa., has changed its 
name to Atlas Packers, Inc., and has 
moved its general office to 2 
Pierce st., Kingston, Pa. 





WINNING salesmen in 
sweepstake sales contest, sponsdl’ 
by Standard Packaging Corp. in cm 
nection with its Arlene Francis 
Book promotion, receive awards 
their firm's president, Albert 
Goetze, sr. (center), of Albert ' 
Goetze, Inc., Philadelphia. Sales 
Matthew Polites (left) won 4% 
points redeemable in mercne ” 
and C. Nuetzel won check for $ 


vw 
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CUSTOM FOOD PRODUCTS, 
INC.:; B. M. Lamphere has been ap- 
pointed sales representative for the 
Northwest, according to James 
Jones, president. He will handle sales 
and promotional activities in Wash- 
ington, Oregon, northwestern Idaho 
and Vancouver, Canada. S. A. Farm- 
er has joined the Custom organiza- 
tion as sales representative in north- 
em California and Nevada. He will 
cover northern California, includ- 
ing San Francisco and the Bay area, 
and northern Nevada. 


LE FIELL COMPANY: George A. 
Gowan has joined the sales staff of 
the San Francisco manufacturer of 
meat processing equipment. He is 
representing the Le Fiell Company 
in California from San Jose and 
Modesto south, in Arizona, Colorado 
and New Mexico. Gowan was as- 
sociated previously with John Mor- 
rll & Co. and Swift & Company. 


KOCH SUPPLIES, INC.: C. P. 
Deverick, jr., has been named gen- 
eral sales agent in the Chicago ter- 
ritory. His experience is expected 
to be helpful to processors in in- 
tegrating Alexanderwerk sausage 
manufacturing and other equipment 


sold by Koch into their operations. 
Deverick filled a similar post for 14 
years with the Globe Company. His 
work in Illinois and nearby states 
will be based on Chicago. 


TEXAS LABORATORIES: Frank 
Corley has joined the staff of this 
Dallas firm as sales manager, ac- 
cording to general manager Jack 
Price. Addition of Corley, who was 
formerly in the sausage manufac- 
turing business, is part of a TexLab 
expansion program. 


DIAMOND CRYSTAL SALT CO.: 
James A. Selbee has been appointed 
regional manager of the three-state 
(North Carolina, South Carolina and 
Virginia) region based in Charlotte, 
North Carolina. 


WESTERN RESEARCH AND EN- 
GINEERING CO.: This division of 
Exact Machine Works of Chicago 
has moved its offices and manufac- 
turing facilities to larger quarters on 
the south side of the city, Joseph S. 
Francis, president of the concern, has 
announced. 


BUSINESS ENGINEERING 
CORP.: The name describes the 
function of this new firm which re- 
cently opened its general offices in 
Indianapolis. The new firm will op- 
erate in an advisory capacity to 
companies in the food processing 
field in a number of ways. 


SHEET METAL ENGINEERING 
CO.: This Chicago firm has initi- 
ated a $500,000 expansion program. 
Starting with the purchase of much 
of the Globe company’s line of prod- 
ucts, the expansion will include a 
10,000-sq.-ft. addition on the north 
side of the building. Three former 
Globe engineers have been added 
to the staff to assist with pro- 
duction and servicing of the Globe 
lines acquired. Those added to the 
staff are chief engineer Joseph Ha- 
may, senior engineer Walter Czer- 
winski and order department super- 
visor Morris Stein. John Opie is 
president and owner of Sheet Met- 
al Engineering. Joseph M. Gabriel 
is executive vice president and John 
Luehrsen is sales manager. 


MID-WEST WAX PAPER CO:: 
James R. Richter has been named 
assistant to the president of this Ft. 
Madison, Ia., firm, M.W. Denebein, 
president, has reported. Richter has 
several years experience in the pa- 
per field. 


MINNEAPOLIS-HONEYWELL 
REGULATOR CO.: Robert G. But- 
terwick has been promoted to ad- 
vertising and sales promotion man- 
ager of the Rubicon and Special 
Systems divisions with headquarters 
in Philadelphia. He has been acting 
in a similar capacity for the Indus- 
trial Systems division. 





Gy ay iy 
No other stuffer...at ANY price can equal the 


ST. JOHN #2015 
CONTI. UOUS 
STUFFER 
5000 Ibs. of HOT DOGS 
PER HOUR! 


COMPLETE, Ready for installation 
*4 225” 


Write, wire, phone 


ST. JOHN & CO. 


' 5800 S. Damen Ave., Chicago 36, Illinois 
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BOOK REVIEW 





Cowboy Arithmetic, published by 
The Interstate Printers & Publish- 
ers, Inc., Danville, Ill. Price $4.95. 

For the next five years, the big- 
gest influences on the U. S. cattle 
industry, in descending order of im- 
portance, will be: 1) governmental 
actions, 2) consolidation of small 
farms and ranches into big ones and 
3) new technical developments. 

These are the conclusions of Har- 
old L. Oppenheimer, author of this 
166-page discussion of making or 
losing money in a cattle operation. 
Discussions range all the way from 
Jacob of biblical times to the great 
cattle empires, such as the famous 
King Ranch, and from show ani- 
mals to tax advantages. The book 
deals with a specialized phase of the 
industry—the commercial _ beef 
breeding herd—in a practical, infor- 
mative (and often unorthodox) style. 

The publication starts with the 
life cycle of a beef animal. Given 
are pertinent facts about care, feed- 
ing and management; the various 
methods and techniques of market- 
ing, and the history and origin of the 
principal beef breeds. From the land 
standpoint, it reviews the various 
techniques of land management; the 


rise and fall of the large cattle king- 
doms, and the historical techniques 
of absentee ownership, in which 
one man owned the cattle, another 
man owned the land and a third did 
the work. 

Finally, the book covers the fol- 
lowing: the economic aspects of the 
industry; the projection of breeding 
herd growth and maintenance costs; 
the effects of federal tax laws; a 
review of recent cases, and the eco- 
nomic effect in recent years of farm 
and ranch consolidation as related 
to unit operational costs. 

A chapter on “Newspapers and 
Market Reports” defines the terms 
used in this type of reporting and 
discusses the accuracy of such re- 
ports. The author believes that: 1) 
the radical changes which have oc- 
curred within the livestock industry 
in the last 10 years may not have 
been reflected accurately in the U. S. 
Department of Agriculture’s tech- 
niques of obtaining information, and 
2) at least 20 per cent of the increase 
in cattle numbers occurring over the 
last 15 years is due to more ac- 
curate reporting rather than an ac- 
tual physical increase. 

Declaring he has no ax to grind, 
the author offers his own personal 
observations, “combined with vari- 
ous unscientific rumors, gossip and 


hearsay,’ on the merits and de. 
merits of the various popular bee 
breeds. The book is sprinkled With 
a variety of interesting items: 

—The Kern County Land Co 
which is listed on the New Yor 
Stock Exchange, controls three times 
as much land as the King Ranch, 

—The earliest and one of the mos 
complicated livestock manag 
contracts in history is in the Bi, 
between Jacob and his fathens 
law, Laban. 

—One of the most controy 
acts of Theodore Roosevelt’s 
was his hiring of Col. Mosby, 
famous Confederate cavalry leads 
to straighten out the cattle bam: 
who were shooting government sm 
veyors on the public domain, 

Oppenheimer is the head of Op 
penheimer Industries, Inc., which}. 
said to be the largest firm in 
United States currently engaged 
professional management of 
herds and cattle breeding. 


SAUSAGE PLANT ADDITION 
Willie Koenemann Sausage (, 
Volo, Ill., has announced plans 
construction of a 5,000 sq. ft, addi. 
tion to its plant. Completion is sched 
uled for the end of this year. Th 
architectural firm is Belaskas ani 
Eugenides & Associates, Chicago, 
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CUT COSTS ON 
PATTY PAPER 
—STEAK PAPER 


MID-WEST OFFERS 


COMPLETE LINE— 
SHEETS AND ROLLS 


SUPPLY CLEANING 
COMPOUNDS 


You'll find them all listed in the 
“YELLOW PAGES” of the Meat Industry . . . 
starting on page 25 
Purchasing for the Meat Industry 


A NATIONAL PROVISIONER PUBLICATION 
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Mid-West “Dry-Waxed” lami- 
nated patty paper works on 
every patty-making machine. 
It seporates easily, peels clean 
—even when frozen. It's eco- 
nomically priced too 

Mid-West also offers: Waxed 


2 sides laminated; lightweight 


| 
| 
| 
| 
| 
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single sheet; and heavyweight 





single sheet 
Also mpregnated Steak 


Paper for machines requiring 
4” rolls with Y2” core and Steak 
Paper in sheets of all sizes 

L A 


WRITE TODAY FOR SAMPLES 
AND COST-CUTTING PRICES 


Mid-West Wax Paper Co. 


Ft. Madison, lowa 


The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet “The 
Modern Method”, listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corporAtio! 


OFFICE AND FACTORY, PORT CHESTER 


Let us figure your next job with our “magic pencil” it cuts cost on top quality 
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FROM ATMOS... 
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Chill — 90° to 40° F. 


Weiners 5 minutes 
Franks and Polish 8 minutes 
Ring Bologna ....................12 minutes 
Liver Sausage ................. 25 minutes 


Loaves — Big Bologna ....75 minutes 
to 2% hours 














Out of the Smokehouse . . . into the Snap-Chill 
for Continuous Processing — GET THESE ADVANTAGES 


1+ Ship 80% of production the same 


day it is made 


2. Reduce inventory 80% 


3. Save $1 per hundred lbs. on shrink 


=: | 
Coto tilixe 


Chicago 14, Illinois 
EAstgate 7-4240 


ONAL PROVISIONER, OCTOBER 28, 1961 


order 


4. Increase flexibility—never short an 


Je Double production on same floor 


space 


Get greater peelability 


6. Two days longer shelf life 





All inaviries should be addressed to appropriate representatives— 


Canadian Inquiries to: 
McGruer, Fortier, Meyers, Ltd., 1971 Tansley St. 
Montreal Canada (LA 5-2584) 


European Inquiries to: 
Mittelhauser & Walter, 
Hamburg 4, W. Germany 


South Central and Latin American Inquiries to: 
. Griffith Laboratories S. A., 

Apartado #1832 Monterrey, 

N. L. Mexico 


Auctrali 2 teati 


Gordon Bros. Pty. Ltd., 110-120 Union St. 
Brunswick N. 10, Victoria, Australia 





Eastern States Representative: 
Atmos Sales, Inc., 16 Court Street, 
Brooklyn, N. Y. (Main 5-6488) 
Western States Representative: 
Atmos Corp., Western Sales Div., 
1635 Alta Vista Dr., Vista, Calif. 
lee Wallace, pres. (PAlace 4-4352) 
Southeastern States Rep tative: 
H. D. Peiker, P.O. Box #298 

Ponte Vedra Beach, Florida 
(ATwater 5-2675) 

Southern States Representative: 

J. Robert Jensen 

914 Carmel Parkway 

Corpus Christi, Texas (ULysses 2-5922) 








lf optimum 
corrosion 
resistance 
is your 
flooring 
problem... 


ls your 
answer! 


Revolutionary New Epoxy 
Grout and Setting Compound 
Makes Joints as Impervious 

to Corrosion as the Tile Itself! 


Ideal for dairies, packing plants, 
canneries, bakeries, breweries, dis- 
tilleries, food processing plants — 
wherever corrosives are encoun- 
tered. Forms a dense, tight joint of 
phenomenal strength. For new in- 
stallations or re-grouting existing 
floors. Only water is needed for 
clean-up. Details in Sweet’s or 
write for a descriptive catalog. 


Pioneers In 
industrial 
Research 

Since 1881 


tae UPC CoO. 





Cattle and Beef Industry 
Committee is Reactivated 


Reactivation of the cattle and beef 
industry committee, representing all 
segments of the business from the 
range to the retail store, was an- 
nounced last week by the American 


FRED DRESSLER BILL McMILLAN 
National Cattlemen’s Association. 
The study committee includes staff 
executives and members represent- 
ing the following trade groups: 

American Meat Institute, Ameri- 
can National Cattlemen’s Associa- 
tion, National Association of Food 
Chains, National Association of Re- 
tail Grocers, National Independent 
Meat Packers Association, National 
Livestock Feeders Association, Su- 
per Market Institute and Western 
States Meat Packers Association. 

The purpose of the committee is 
to act as a clearinghouse for infor- 
mation and discussion of matters 
affecting the beef industry. 

Fred Dressler, president of 
ANCA, is chairman of the commit- 
tee, and C. W. (Bill) McMillan, ex- 
ecutive vice president of ANCA, is 
secretary of the group. 


USDA Reports Convictions 
Under Meat Inspection Act 


Fines and other penalties were 
imposed for seven violations of the 
federal Meat Inspection Act during 
July, August and September, the 
U.S. Department of Agriculture re- 
ported. These penalties resulted 


from charges brought by the USD, 
which is directed by the Act to o, 
force regulations governing Meat 
and meat products in interstate con. 
merce. 

A list of the defendants, all 
whom were convicted in federa| 
courts, and the disposition of the, 
cases follow: 

John H. McLaughlin and Robe 
Potts, Philadelphia, placed on pro. 
bation for one year for delivering 
meat that had not been federally 
inspected from Pennsylvania to 2 
business establishment located jy 
New Jersey. 

Colonial and Pacific Frigidways 
Inc., Storm Lake, Ia., fined $2) 
for illegally opening en route a ca. 
go of frozen meat products sealed 
by federal meat inspectors for ship. 
ment from Iowa to the state of 
Washington. 

Herman A. Mirochnick, Min 
Packing Co., Los Angeles, placed 
probation for three years and fined 
$1,000, and Paul Galindo, Los An- 
geles, placed on probation for three 
years and fined $300 for illegal us 
of the marks of federal inspection, 

Midwest Meat Co., Salt Lake City, 
fined $500 for illegally offering for 
transportation from Utah to Wyo 
ming beef and pork that had not been 
federally inspected. 

W. K. Mitchell, Mitchell Meat 
Marketing and Processing Plant, 
Selmer, Tenn., fined $250 for trans- 
porting from Tennessee to Arkansas 
pork products that had not been 
federally inspected. 

Motek Kohn and David Hendler, 
Philadelphia, fined $200 for illegally 
employing the marks of federal meat 
inspection. 

Samuel Bonaccurso, Philadelphia, 
fined $2,000 and placed on probe 
tion for five years for delivering 
meat that had not been federally 
inspected from Pennsylvania to a 
establishment in New Jersey, aul 
for illegal use of federal meat i- 
spection labels. 
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..and PRESCO FLASH CURE proves it! 


hell Meat 
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not been 


Meat packers have enjoyed the benefits of our 
incessant scientific research for better products 
and processes for more than 80 years. 


d Hendler, 
‘or illegally 
ederal meat 


For example, our forward-thinking research program 

developed PRESCO FLASH CURE to meet demands for a faster, 
more efficient cure for smoked meats. This ultra 

rapid curing compound gives the meat-packing industry 

a new processing method that has proven a major 

step forward in food technology. 


Try PRESCO FLASH CURE- 


discover why it’s the faster way to finer products and higher profits! 
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- PRESCO SEASONINGS 


: PRESCO FLASH CURE 
Among the many products for meat processing 2 PRESCO PICKLING SALT 


~stiZ 


originated in our research laboratories are the famous + PRESCO PK 


: BOARS HEAD SUPER SEASONINGS 
> CYCLACURE 


RESERVALINE. son or PRESCO propucts 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON ¢« NEW JERSEY 
CANADIAN DISTRIBUTOR: Montour, Ltd., Montrec! 12 iii ee 
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protection against 


knife accidents use 


PLASTIC ARM_ GUARDS 





SAFE © SANITARY © WASHABLE 

sizes: Small, Medium, Large, 

foreign rt A gy “3 
COMCET Voitaciuing 


910 WASHINGTON ST. © CEDAR FALLS, IOWA 











Your Name and Address 
on a 3¢ postcard 
will bring you 
10 DAYS FREE TRIAL 
SERVICE of 


“THE YELLOW SHEET” 


Prove to yourself that an ac- 
curate, comprehensive report 
on going prices on most every 
type of meat and by-product 


will increase your profits. 


MAIL YOUR CARD TODAY! 


DAILY MARKET AND 


NEWS SERVICE 
“The Yellow Sheet"’ 


15 W. Huron St. Chicago 10 
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P&S Would Bar Buyer ‘Fee’ 
From Livestock Sellers 


Packers and dealers buying live- 
stock in transactions subject to the 
Packers and Stockyards Act would 
be prohibited from charging the 
livestock sellers any commission, 
yardage, service or other fees under 
a new P&S regulation proposed by 
the U. S. Department of Agriculture. 

The notice of the proposed regu- 
lation, published in the Federal Reg- 
ister of October 18, indicated that 
some packers purchasing livestock 
for slaughter and some dealers buy- 
ing for their own accounts have been 
charging the producers or other sell- 
ers of the livestock a “so-called 
commission, yardage or service fee.” 

Another proposal published on the 
same date would amend Section 
201.42 of the P&S regulations to 
require every market agency and 
licensee selling livestock or live 
poultry on a commission basis to de- 
posit the proceeds in a _ separate 
bank account designated as “Cus- 
todial Account for Shippers’ Pro- 
ceeds.” Funds could be withdrawn 
from the account only to pay ship- 
pers and lawful marketing charges. 

The present regulation provides 
that the Secretary of Agriculture 
may require a custodial account for 
shippers’ proceeds only upon find- 
ing that a market agency has used 
proceeds for purposes of its own. 

The current regulation also pro- 
vides for custodial accounts upon 
a finding that a market agency has 
used for its own purposes “any other 
funds which have come into its pos- 
session in its capacity of an agent.” 
The proposed amendment would 
make it clear that this provision 
applies to situations in which a mar- 
ket agency misuses funds it has re- 
ceived in the capacity of agent of 
the buyer. Upon such a finding, a 
“Custodial Account for Buyers’ 
Funds” would be required. 

Interested persons have until De- 
cember 18 to submit comments on 
the two proposals to the director, 
Packers and Stockyards Division, 
Agricultural Marketing Service, 
USDA, Washington 25, D. C. 


Wool Growers Call For 
Industry-Wide Committee 


The National Wool Growers Asso- 
ciation has called for the creation of 
an industry-wide lamb committee 
to help carry out recommendations 
and suggestions developed last Au- 
gust at the National Lamb and Wool 
Industry Conference at the Univer- 
sity of Wyoming, Laramie. 

The committee is to have four 





of 


representatives from the meat pac. 
ing industry, one each from 
American Meat Institute, Natioy 
Independent Meat Packers Aggy, 
ciation and Western States Me 
Packers Association and one repr. 
sentative chosen at large. 

The Wyoming conference chargej 
the National Wool Growers Aggy. 
ciation with responsibility {, 
obtaining industry-wide cooperatig, 
in carrying out 22 recommendatioy; 
aimed at improving the income ¢ 
the lamb and wool industry, Ty 
recommendations include: indy. 
try-wide work on lamb merchandjs. 
ing, cooperation of packers in syp. 
plying lamb to deficit lamb-consum. 
ing areas, removal of the decree 
which restricts large lamb slaugh. 
terers from retailing their products 
investigation of the possibility of 
marketing orders, formation of a 
committee to discuss lamb imports 
and consideration of producer-ini- 
tiated integration. 











Money Problem Foreseen 
In Inspection Extension 


In commenting on the possibility 
that the U.S. Department of Agri- 
culture may ask Congress to extend 
federal meat inspection coverage to 
virtually all plants, L. Blaine Lil- 
jenquist, president and_ genera 
manager of the Western States Meat 
Packers Association, observed: 

“It should be pointed out to the 
Kennedy Administration that if it 
moves legislatively to place all com- 
mercial slaughtering and processing 
under federal inspection, it would 
run into opposition from the House 
and Senate appropriations commit- 
tees. These committees already re- 
sist appropriating sufficient funds to 
employ enough inspectors to serve 
the plants already under federal 
meat inspection. If all plants were 
made subject to the federal Meat 
Inspection Act, the problem of get- 
ting enough money from Congress to 
carry out the purposes of the Act 
would be further compounded.” 

Since the inception of WSMPA 
in February, 1946, Liljenquist sai, 
the association “has worked unceas- 
ingly to improve state meat inspet- 
tion in each of the Rocky Mountain 
and Pacific Coast states. Our objec- 
tive is to bring state inspection Wp 
to the sanitation standards of fed- 
eral inspection and to assure 
public that all meat offered for sale 
is wholesome and free of any dis- 
ease. We have also sought to have 
state inspection paid for from stale 
appropriations, as this is a public 
health service in behalf of the 
themselves.” 
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Undisplayed: set solid. Minimum 20 words, 
$5.00; additional words, 20c each. ‘'Posi- 
tion Wanted,"" special rate; minimum 20 
words, $3.50; additional words, 20c each. 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


CLASSIFIED ADVERTISING 


Count address or box numbers as 8 
words. Headlines, 75c extra. Listing ad- 
vertisements, 75¢ per line. Displayed, 
$11.00 per inch. 
CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





MISCELLANEOUS 





HOG CASINGS 


SAYER & CO. 
810 Frelinghuysen Ave., 
NEWARK, N. J. 





MEAT BROKERS 

4 WELL ESTABLISHED: Meat brokerage office 
in New England has room to expand its repre- 
sentation. We would like to hear from packers 
of meat food products, canned or processed 
meats and fabricators of beef, pork, lamb or 
veal. We are now doing business with super- 
markets, chains, wholesale jobbers, sausage 
manufacturers and restaurant purveyors through- 
out New England. We can give you the kind of 
representation you want. Thorough and de- 
pendable with the highest integrity. W-476, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave, New York 22, N. Y. 





HAVING DRAIN PROBLEMS? 
A new drain opener, SPD contains no caustic 
soda and no aluminum. Dissolves grease and hair 
immediately. Kills algae and prevents it from 
growing. $31.00 per 100 lb. drum, f.o.b. Canton, 
Ohio. 

T. G. KOPLOCK & CO. INC. 
249 Dueber Ave., S.W. Canton, 

Telephone GL 4-9055 


Ohio 





SHEBOYGAN’S FINEST SAUSAGE 
MANUFACTURER WANTS JOBBERS: And dis- 
tributors for a No. 1 Federally inspected SUM- 
MER SAUSAGE with old world flavor. Will keep 
indefinitely without spoiling. Presently being 
sold in eighteen states. 

BERNHARD’S SAUSAGE CO. INC., 

P. 0. Box 54 SHEBOYGAN, WISCONSIN 





MANUFACTURERS’ REPRESENTATIVE 
SMALL FIRM: Greatly interested in selling top 
quality merchandise to the meat packing industry 
inthe N. E. area. Presently selling our own prod- 
uct, Have excellent sales coverage and technical 
ability in the meat packing field. W-487, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N. Y. 





PLANT WANTED 


PACKING PLANT WANTED: Beef slaughter 
plant wanted. Prefer federal inspected plant in 
midwest area. PW-494, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 








COOLER SPACE WANTED: Want cooler in Chica- 
80 area. Must be suitable for beef operation. SW- 
4, THE NATIONAL PROVISIONER, 15 W. Hu- 
ton St., Chicago 10, Ill. 





EQUIPMENT WANTED 





WANTED: 41% or 5 x 10 cooker. Must be in good 
ee Complete with motor and drive. 

UTHERN RENDERING CO., Route 2, Box 279, 
Corpus Christi, Texas 





WANTED: Model 6-9 Flex-Vac or Cry O Vac, 
po with vacuum pump. Must be in good 
pee sew “eg D. LAUGHLIN & SONS, Inc., P. O. 


EQUIPMENT FOR SALE 





THE LAZAR COMPANY 


brokers * dealers * sale: agents * appraisers 


1709 W. HUBBARD ST. 
PHONE CAra) 


CHICAGO 23 ILL. 
66200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—S.\USAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





ANDERSON EXPELLERS 


All Models, Rebuilt, Guaranteed 
* 


PITTOCK & ASSOCIATES, Glen Riddle, 


* 


Penn. 


We Lease Expellers 





D. & N. Bacon Forming Press Complete 5 H.P. 

Motor 3/60/220 

D. & N. Standard 

rinder 

4566 Enterprise Grinder With 25 H.P. Motor 

3/60/220 

200 Gallon Round Steam Jacketed Kettle 60+ 

SWP—ASME Construction 

+38B Buffalo Cutter—15 H.P. 

Complete 

These five items in excellent condition and priced 

to sell less than one half new replacement. 
FS-492, THE NATIONAL PROVISIONER 

15 W. Huron St., Chicago 10, Il. 


Model Rindmaster Bacon De- 


Motor 3/60/220 





1—100 Lb. Buffalo Stuffer Complete With Air 

Valve, Stuffing Cock, and Three (3) Tubes 

90.00. 

1—150 Lb. Breckt Mixer—Tub 18” x 2516” x 17” 

2 H.P. Motor—10 Plated Paddles on 2 Shafts 

88.00. 

1—32B Buffalo Cutter Complete With 10 H.P. 

Motor 3/60/220 And 2 Sets Knives $840.00. 

These three pieces completely reconditioned and 
Suaranteed to be in excellent condition. 

FS-493, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 





IF YOU ARE INSTALLING: new smokehouses, 
ask that they be sealed with “RSC” to insure a 
permanent, long lasting seal. 
Alkar Engineering uses “RSC” to seal their cus- 
tom made smokehouses. 
Write Dept. N—Gregg Industries 

763 S. Wayne Place 

Wheeling, Illinois 





BOILERS 
High pressure, new and used, purchased, sold or 
rented. All sizes, all pressures. Write for free 
catalog. INDECK POWER EQUIPMENT CO., 
9750 N. Skokie Boulevard, Skokie, Il. 





TWO HYDRAULIC PRESSES. 
forms, ete. B.A.I. Approved. Used for pressing 
turkey logs, chicken rolls, rib-eye rolls, veal 
legs, ground beef, etc. Completely self-contained 
unit. Also one Albright-Nell food slicer. Slices 
frozen logs, livers, etc. at 1100 slices per minute, 
absolute uniformity of thickness. For complete 
information and inspection, contact 
EXCELSIOR FOOD PRODUCTS, INC. 

215 E. 37th St. New York 16,N_ Y. 

Telephone YUkon 6-2525 


Eliminates casings, 





TWO—HTK Cryovac machines. Priced for quick 
sale. One—Model 48 OW Enterprise slicer with 
cei and automatic scale attachments. All 
t in top condition. Write or call, FISH- 





5, Fort Wi 5 lenh 
Market 4.7211 orth Texas, T 





weaED: 7% x 7% ammonia compressor, with 
bles out motor. 300 stainless steel hog gam- 
BWM. THn Pye i stainless steel tray. 

PROVISIONER, 15 W. 
Huron St, Chicago 10, Ill. 
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ER CHEESE COMPANY, Phone RE-8-2121, Wa- 
pakoneta, Ohio. 





FOR SALE: Refrigerated truck 1955 Chevrolet 
1% ton Batavia body compressor. 1 year old. 
Truck and tires A-1 shape. Make me an offer. 
FS-477, THE NATIONAL PROVISIONER, 15 W. 


BARLIANTS 


WEEKLY SPECIALS 





Current General Offerings 
3475—BACON SKINNERS: (2) Townsend BA, w/ 


mdl. #59 Turnover attachment . $1,500.00 


3417—PORK-CUT SKINNER: Townsend 227 


(ORION Se seeds _- $650.00 
3512—STUFFERS: (2) Randall 500% cap., wvair 
piping & valves, nickel lined -------- ea. $1,150.00 
3525—STEIN BREADER: model MC-2, heavy duty, 
eels, S1GGR. 5.55 56ccn ee ee $3,500.00 
3490—TRACK SCALE: Toledo mdi. +2250, 8004 
cap., 5004 x '4# dial, 100H tare, 200# ca- 
pacity beams, 4 rail, rebuilt -- _--$750.00 
3491I—TRACK SCALE: Toledo ‘'One-Spot'’, 10004 x 
IH dial, 200% tare beams, 4004 cap. beams 
4 rail. Factory #701-0-015, rebuilt ----- $750.00 
3516—TEE-CEE PEELER: w/Shaker -------- $1,450.00 
2916—FROZEN MEAT CUTTER: Weber mdl. HB-922, 


5 HP., 34” to I'/” thick cut & — suena stain. 
less steel knife ___- Scena 500.00 
3099—PAK-ICER: Vilter 3p ton, complete peter 
steel lined compartment, good cond. __$l, 


3478—CALF HEAD SPLITTER: Boss, 2 HP. _-$850.00 
3477—BEEF HEAD SPLITTER: Boss, 5 HP. _-$1,250.00 
3380—BACON PRESS: Anco mdi. 800 $2,500.00 
3526—TABLE: stainless steel top, 10’ long, 4 wide, 
14” high back & sides, pipe adj. legs, less 18” 
boards --_-- _.....-reduced to $225.00 
3424—GRINDER: "Anco “mdi. 766A, St. Louis bowl, 
50 HP. mtr., good cond. -__-----_-------$1,750.00 
3527—LAVATORIES: (3) Dupps, “aluminum w/foot 
pedal controls -___- : -ea. $65.00 


3528—LAVATORIES: (3) ‘stainless steel, w/galv. pive 
legs, foot pedal controls ___------ $75.00 
283I—BAND SAW: Jones-Superior #53, w/stainles 
steel top, reconditioned --- _.-$750.00 
3357—EXPELLER: Red Lion, steam cleaned, 
to operate ai a 


ready 
000.00 


3495—SALT SCOOPS: (4) stainless steel, 2-wheel, 

similar 2-wheel warehouse trucks - ea. $65.00 
3488—ROTO-CUT: mdl. 17 _-- eereeees | 
3074—SLICER: U.S. mdl. 170-G, 4 HP. ___--$750.00 


327I—SEWING MACHINES: (2) Union, style #14500 
F & 3£70600-E, '/, HP. motor _---.-_---ea. $75.00 
341I—CASING APPLIERS: (2) Buffalo _.ea. $175.00 
3462—SLICER: U.S. HD. #3, with stainless steel 
conveyor __ See 
3530—CUTTING TABLE: ra long » x ay x 2°10” high, 
stainless steel top, w/1I8” boards one side, 18” 
high, back, 18” sloping sides, adj. ~ legs less 
boards $195.00 
353I—CUTTING TABLE: 6°91/." long x Pa s 2" 
high, stainless steel top, w/I8” boards one side, 
16.” back, 18” sloping sides, pipe legs, less 
boards _---- $170.00 
3532—CUTTING TABLE: lo’ long 3 x 45” x 3’ high, 
stainless steel top, w/30” boards one side, pipe 
legs, less boards ____ < $1 75.00 
3533—CUTTING TABLE: “10° long. x 4b” » x ¥ high, 





stainless steel top, w/I8” boards both sides, adj. 
Pipe legs, last Goode: 2.5.2.5 $150.00 
STAINLESS STEEL HAM, LOAF 
& PRE-SLICING MOLDS 
125—Globe Hoy #116 ea. $12.50 
200—Anco #964 Ham Molds, “ay x 4) x 2" ea. $14.00 
200—Anco #965A Lunch Loaf Molds, 
ea | eee a eras ea. $10.00 
500—Loaf Pans 6x, 10” x 5” x 4” ______ea. $ 5.00 
750—Chili Pans, I# __- _---ea. $ 1.00 
WATCH FOR COMING ANNOUNCEMENT 


OF AN IMPORTANT LARGE MEAT PACKING 
PLANT LIQUIDATION. 











NOTE 
All items subject to prior sale and confirmation 
© New, Used & Rebuilt Equipment 
® Liquidators and Appraisers 
"WRITE FOR FULL PARTICULARS 
625 N. Kedzie Ave., Chicago 12, Ill. 
SAcramento 2-3800 





Huron St., Chicago 10, Il. 






BARLANT & 00. 


CLASSIFIED ADVERTISING 





POSITION WANTED 


HELP WANTED 





MANAGER - SUPERINTENDENT - CONSULT- 
ANT: Proven executive ability. Broad practical 
experience in all operations. Available now. 
W-297, THE NATIONAL PROVISIONER, 
Huron St., Chicago 10. Tl 





HOG KILL, CUT SUPERVISOR. ABILITY TO 
PERFORM ALL KNIFE OPERATIONS AND 
TRAIN PERSONNEL. W-469, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





CATTLE BUYER: 16 years’ packer experience. 
Terminal and country. Will relocate anywhere. 
W-478, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





HELP WANTED 


SALESMAN 
SPICE AND SEASONING 
$10,000 + 
Natl. Growth Company 
GOOD KNOWLEDGE OF SAUSAGE MFG. AND 
MEAT CURING REQ. Progressive top seasoning 
house seeks personable, aggressive and expd. 
salesman. Related exp. ry. C iderable 
traveling necessary. Territory covers Mass., R. I., 
and upstate New York. Should preferably live in 
Albany or Providence. Age to 40. Very liberal 
drawing account, car furnished. Exc. fringe pro- 
gram. Reply in detail, in confidence. 
W-490, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 








15 W.| buyers of Chain Store Meat Department. 


REPRESENTATIVE WANTED 


OUTSTANDING COMMISSION opportunities if 
you are personally acquainted with equipment 


manufacture Lenox Meat-Master band saw blades 


and allied products. Several major Chains using | 


Lenox on repeat basis. You arrange test. We 
conduct and do selling with you. Once account 
set-up, minimum amount your time necessary. 
We will handle servicing and ship on repeat. 
Write W. H. Davis, American Saw & Mfg. Co., 
69 Boylston St., Springfield 1, Mass. 





EXCEPTIONAL OPPORTUNITY: To build your 
own business. New organization with specialty of 


German style sausage seasonings, needs aggres- | 
sive person who knows the sausage or related | 


trades and who can build his own sales force. 


| Will make right person part owner for applied 


knowledge and moderate investment. W-489, THE 
NATIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





BEEF BUYER: Medium sized central California 
plant needs beef buyer. Salary commensurate 


with experience and ability. Send resume, person- | 
al history and experience to Box W-482, THE | 


NATIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





EXPERIENCED MANAGER: For medium size in- 
dependent meat packing plant with branch 
houses. Requires man of diversified experience. 
Excellent salary. Wonderful opportunity for ad- 





WORKING KILL FOREMAN 
Wanted by small packer in Wisconsin. Must be 
experienced in hog killing and beef killing. Mean- 
ing: hog splitting, beef siding etc. Possibly some 
rendering knowledge. Wages no barrier, depend- 
ing on ability. W-479, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





LAYOUT ENGINEER 
PROGRESSIVE: Engineering firm has opening for 
talented layout engineer with knowledge of pack- 
inghouse operations. Salary commensurate with 
experience and ability. Excellent company bene- 
fits. W-481, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Il. 





PLANT ENGINEER or MAINTENANCE SUPER- 
VISOR: Wanted by Ohio packer. Ability to su- 
pervise maintenance crew and some knowledge 
of refrigeration, steam and processing equip- 
ment desirable. A real opportunity for advance- 
ment. Write briefly to Box W-472, THE NA- 
TIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 





HOG KILL & CUT SUPERVISOR 
LEADING MICHIGAN PACKER: Must be able to 
run two crews—hire—supervise quality and per- 
centages. Write qualifications and experience. S. 
LOEWENSTEIN & SON, 1945 Adelaide St., Detroit 
7, Mich. 





PORK SUPERINTENDENT 

FULL LINE: Independent packinghouse offers ex- 
ceptional opportunity to a man with experience in 
the supervision of all phases of pork operations. 
Must know killing, cutting, curing, smoking, bon- 
ing. Send qualifications to Box W-491, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chica- 
go 10, Ill. 


va t. 
Burton Hill, c/o Hill Packing Company, Topeka, 
Kansas. 





CATTLE BUYER: For San Francisco area beef 
plant killing 800 cattle per week. Must be experi- 


enced in the purchase of slaughter cattle and | 


know grade, yield and weight ranges. Salary plus 
incentive for right man. Ellis T. McClure, 4429 
Dale Ave., Le Mesa, California. 





SMOKEHOUSE DESIGNER: Experienced engineer 
to expand our smokehouse line, taking charge of 
design, production, sales, service. Experience with 
forced convection desirable. Give references. 
KOCH SUPPLIES, 1411 W. 29th St., Kansas City 8, 
Mo. 





HOG KILL & CUT SUPERVISOR: Wanted by 
Ohio packer. Ability to train on various jobs re- 
quired. Write briefly in confidence to Box W-452, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St.; Chicago 10, Ill. 





SALESMAN: To sell gelatin to meat packers and 
specialty food companies as additional line. Com- 
mission. W-484, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y 





MAN WANTED: For shipping department, to su- 
pervise order assembly line and truck personnel. 
Please contact MAX RUSSER Inc., 257 Ames St., 
Rochester 11, N. Y. or call Beverly 5-1551, any- 
time between 8.00 A.M. and 5.00 P.M. 





and dog food canner with branch houses. State | 


& i" 


W-480, THE NATIONAL PROVISIONER, 15 W. | 


age, experience. Answers strictly confidential. 


Huron St., Chicago 10, Ill. 


We | 


Company established in 1907. Write | 


MEAT PACKING PLANT 
SAN FRANCISCO, CALIF. 


MODERN: One-story plant, approx. 35,000 
including 2 cold storage chambers, steam 
extensive floor drains, heavy power 
large fenced adjoining yard area, spur 
Offered at $300,000. 
MILTON MEYER & CO. 
Realtors, Exclusive Agent 
39 Sutter Street San Francisco, 
Telephone SUtter 1-5100 





CENTRAL FLORIDA 
FOR SALE: Sausage kitchen, retail-whg 
Fully equipped. Also 10 acres of land, 
THE NATIONAL PROVISIONER, 15 w. 
St., Chicago 10, Il. 





FULLY EQUIPPED; Slaughtering and meat: 


cessing plant. 260 lockers, extensive 
service, 5 room house, on 10 acre tract. 
in the heart of extensive farming and 


raising. Grosses $48,000 annually. Contact | 


KAUFMAN AGENCY, 710 W. 4th St., 
Colorado. 





FOR RENT OR SALE: Modern packir 
WOODLAND 3-5489 


Call KOSHER PACKING CO., ROCKFORD, | 





WANT TO OWN? A money making saus; 
smoked meats plant in a _ semi-tropical 


area? $58,000.00 and finance balance. FS-48§, 
NATIONOL PROVISIONER, 15 W. Huron St, 


cago 10, Ill. 





FEDERAL INSPECTED: Meat establi 
Midwest area. Suitable for boning or p 
operation. Approximately 29,500 sq. ft. o 
of 4 coolers, 


NATIONAL PROVISIONER, 
Chicago 10, Ill. 


15 W. Hw 


1 freezer, 1 boning cooler. ¥ 
lease in whole or part as desired. FS-475, 7 


[Continued from page, 
PLANTS FOR SALE OR RENT 





MISCELLANEOUS 





FINANCIALLY RELIABLE: Beef 


gy 


would like to contact a good independent 1 


western slaughterer. Want to take on 


week-in and week-out basis. Let us know ¥ 


you have. W-486, THE NATIONAL PROV 
ER, 527 Madison Ave., New York 22, N. Y, 





‘HOG e CATTLE « SH 


SAUSAGE CASINGS 
ANIMAL GLAND 


Selling Agent © Order Buyer 


Broker © Counsellor © Exporter ® 
COMPTROLLER: Fine salary and opportunity for 


rapid advancement. Old independent meat packer | 


407 $O. DEARBORN ST., CHICAGO 








““YOU NEVER 


@ FINEST QUALITY 
@ WONDERFUL SERVICE 


1240 FTELEY AVE. 
NEW YORK 72, N. Y. 





HAD THEM SO GOOD” 


SHEEP—BEEF—HOG CASINGS 


@ THE RIGHT PRICE 
@ PERSONAL ATTENTION 
IMPORTERS AND EXPORTERS 


CASING ASSOCIATES INCORPORATED 


PHONE TIVOLI 2-7151 
CABLE ‘‘SKLARGIL"’ N. Y. 





MAKE PURCHASING EASIER 
USE THE “YELLOW PAGES” OF 
THE MEAT INDUSTRY— 


the classified volume for all your plant 


The Purchasing GUIDE for the Meat ! 

















HOG BUYERS EXCLUSIVELY 


W. E. (Wally) Farrow 
Earl Martin 


FARROW and COMPANY 
Indianapolis Stock Yards + Indianapolis 21, 
Telephone: MElrose 7-5481 





THE NATIONAL PROVISIONER, OCTOBER 


ee 


A NATIONAL PROVISIONER PUBLICA) . 








